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NATURAL CASING INSTITUTE INC. Ge 


NEW YORK 17 








HERE’S WHAT COUNTS: 
() 1 Long wearing, high quality plates 
and knives. 


2 Self-feeding one point lubrication. 
3 Carefully balanced cylinder and 


feed screw prevents backing-up, 
mashing, heating. 

4 Patented drain flange prevents 
meat contamination, also prevents 


meat and juices from backing up 
into bearings. 


\ M k § Easy feeding safety type tray. 
ausage a ers 6 Heavy-duty Timken bearings. 


7 Quiet, smooth Helical Gear Drive. 
















Buffalo Helical Gear Drive Grinders 
are specially designed and engineered 
for the Sausage Making Industry 


Profits depend upon quality of 
product and economy of opera- 
tion. Buffalo Grinders cut cleanly, 
quickly—produce maximum yield. 
Buffalo Grinders are built by spe- 
cialists—for heavy, continuous 
duty; for smooth, vibrationless, 
trouble-free operation. 

Buffalo Grinders are built in sizes to suit full details. It will be of dollars-and-cents 
your need. Write for our catalog giving interest to you. 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N. ¥. 


Sales and Service Offices in Principal Cities 





QUALITY SAUSAGE 
MAKING MACHINES 
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GRIFFITH PRODUCTS ASSURE YOU 
PROFITABLE, QUALITY PROCESSING 


Laboratory Tested for Uniformity 


PRAGUE POWDER 


Produce extra fine quality ham and bacon—and sausage too— 
with “flash-fused” Prague Powder; In Prague Powder all vital 


curing salts are inseparably fused by Griffith's exclusive process... 





under laboratory control. . to keep them in balance. Balanced 
Prague Powder assures appetizing color, rich flavor and 
complete curing—quickly with safety. 


(Prague Powder—Reg. U. S. Pat. Off.—Made or for use under U. S. Patents 2054623, 
2054624, 2054625, 2054626.) 


PORK SAUSAGE SEASONINGS 


The tangy, flavorful goodness of your pork sausage will be 
talked about town—when you use a Griffith seasoning formula. 
Made of prime spices, blended under laboratory control! Specify 


sage content desired: None, Light, Medium, Southern Style. 


(AVAILABLE TWO WAYS: SOLUBILIZED—assuring complete oil dispersement. PURIFIED— 
to eliminate “inside spoilage” —U. S. Sterilization Patents 2107697, 2189947, 2189949.) 


New, LOW COST CONCENTRATED G-4 


Gain all the profitable advantages of stabilizing your lard with 
non-toxic CONCENTRATED G-4 . . . at new low cost! This fluid, 
oil soluble antioxidant requires no extra solubilizing agent— 


no extra labor-cost of premixing. Just pour in and stir! 


uniformity proved in The 
testing kitchen, and 


mien SIRE FET 


ARK 5, 37 Empire St. © LOS ANGELES 11, 4h & Gifford Sts. © TORONTO 2, 115 George St. 


LABORATORIES 
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hen a famous brush manufacturer like Fuller starts 
4 paint brushes, that’s good news. For one 

, it means brushes of pure bristle. Their “flag 
permit paint to be applied with a minimum 

h marks. Also, pockets formed by over- 

, “flag end” bristles provide a reservoir for 

t... which flows evenly onto the surface 
brush is flexed. Bristles are resilient and 
with each stroke. Look for the Fuller 

. it’s your assurance of a pure 


The FULLER BRUSH @. 


INDUSTRIAL DIVISION, DEPT. 38 A, HARTFORD 2, CONN. 
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It's Gack Agata! 
NEW WONDER 


PORK SAUSAGE SEASONING 
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New Wonder Pork Sausage Seasoning, discontinued during the war 
because of critical material shortages, is once more available! 


“The Man Who Knows” 


Now you can again use this famous H. J. Mayer seasoning to make 
those plump, pink piglets that steal the show in every show-case. Their 
appetizing color makes them irresistible at the meat counter. Their 
fragrant aroma on the griddle and savory flavor on the table will win a 
loyal following for your brand. 


New Wonder is available in the four styles charted below. Also avail- 
able is Wonder Pork Sausage Seasoning . . . like New Wonder except 
that it does not produce the extra high color. And there is always the 
good, old-fashioned Special Pork Sausage Seasoning. Look to H. J. Mayer 
for advice in selecting the formula that makes the strongest appeal to 
your particular customers. Write today! 





“The Man You Know” 


FIT THE 

FORMULA 
TO YOUR 
CUSTOMERS 





H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois e Plant: 6819-27 S. Ashland Ave. 
IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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Behind the scenes at Continental 
you’ll see ingenuity and mechanical 
efficiency combined to produce the 
finest containers possible. 

Research plays an important part 
too. For instance, there are techni- 
cians who delve into chemistry and 
metallurgy. They make sure—in ad- 
vance—of the right type of plate and 
can lining for each individual prod- 
uct. Working hand in hand with them 
are other specialists —lithography 








experts, production experts, and 
service men who know the packer’s 
problems, all the way from container 
filling to closing and handling. 

It’s both broad and deep, this busi- 
ness of making containers worthy of 
America’s finest products—and 
Continental has what it takes to do 
the job. For the best in quality, best 
in service, put your confidence in 
and look to Continental for your 
packaging needs. 
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CONTINENTAL 
CAN COMPANY 


100 East 42nd Street, New York 17, N. Y. 
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Armour Natural Casings |: 


$ 
The greater resiliency of Armour Natural Casings keeps them clinging ne 


tightly to the meat—gives sausage the plump, well-filled, appetizing ap- - aay 
pearance that means a plus in sales-appeal. mony 
the 


Put your sausages in these fine natural casings for: Boar 
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$f. LOUIS DEALERS OPPOSE 
NEW CITY INSPECTION FEE 


The Metropolitan St. Louis Meat 
Dealers’ Association is sponsoring ad- 
yertising in St. Louis newspapers ask- 
ing consumers to protest against pass- 
age by the city’s alderman of an ordi- 
nance levying an inspection fee on meat 
packers and processors. The dealers 
daim that the proposal to levy an in- 
spection fee ranging from $10 to $366 
per month on city-inspected packers and 
processors would add 2.4c per pound to 
the price of city-inspected meat with- 
out changing or improving the quality 
of the product. It is pointed out that 
the proposed ‘measure would give the 
city health commissioner broad power 
which could be used to “exact more than 
$600,000 in hidden taxes.” 


WSMPA EXHIBIT PLANS 


The Western States Meat Packers 
Association has sent out a prospectus to 
associate members and other possible 
exhibitors giving details on plans for 
the exhibit of packinghouse equipment 
and supplies which will be held in con- 
nection with the second annual meeting 
of the association at the Fairmont hotel 
in San Francisco on February 12, 13 
and 14, 1948. Sixty booths will be avail- 
able to exhibitors. 





MEAT PRICES FALL 











Continued seasonal increases in the 
production of meat have been accom- 
panied by further reductions, since the 
mid-September peak, in wholesale 
prices of meat, especially pork, the 
American Meat Institute reported this 
week. Pork loins have dropped since 
then about 17c a lb., or about 28 per 
cent, on the Chicago market. Skinned, 
cured hams ready for smoking have 
dropped 18¢ per lb. from the high, or 
about 30 per cent. 

Wholesale prices of all meats, the 
Institute reports, have declined from 
about 3c to 18¢ per lb. from the mid- 
September peak, with wholesale prices 
of good, choice and commercial west- 
ern-dressed beef on the New York 
market having dropped as much as 6c 
per pound. 


HIDE HANDLING BOOKLET 


The American Meat Institute recently 
distributed to its membership a booklet 
on “Handling Hides on the Killing 
Floor,” consisting of material adapted 
from the fourth revised edition of “Beef, 
Veal and Lamb Operations,” published 
in 1945 by the Institute of Meat Pack- 
ing of the University of Chicago. 





Supplementary Contributions 


by Employers to Workers’ 


Pay Have Risen to 4 Per Cent of Total Compensation 


Supplementary contributions by em- 
ployers to wages and salaries amounted 
to about 4 per cent of total compensa- 
tion paid during the war years and in 
1946, according to an analysis of the 
cost of these benefits just completed by 
the National Industrial Conference 
Board. 


Supplements to wages and salaries in- 
clude employer contributions for Social 
Security, old-age and survivors’ insur- 
ance, state unemployment insurance, 
federal unemployment tax, railroad re- 
tirement and unemployment insurance, 
compensation for injuries, and employer 
contributions to private pension and 
welfare funds. 

During the years preceding the pass- 
age of the Social Security Act, employer 
contributions to supplemental benefits 
amounted to approximately 1.0 per cent 
of wages and salaries. In 1937, em- 
ployer contributions for these purposes 
were nearly four times as large as in 
1929 because of the unemployment and 
old-age benefit payroll taxes. In 1929, 
about $406,000,000 was expended for 
these supplemental benefits. By 1946, 
&@ record high of $3,447,000,000 was 
Spent. 


From 1942, when wage and salary 


controls were imposed, and the pension 
and profit-sharing provisions of the In- 
ternal Revenue Code were revised, the 
employers’ annual contributions to pri- 
vate pension and welfare funds “more 
than tripled”—rising from $247,000,000 
to $915,000,000. Wages and salaries also 
increased, but not at so rapid a rate as 
the employers’ contributions to pension 
and welfare funds. 


Relative to total compensation, the 
employers’ contributions for this pur- 
pose increased from 0.38 per cent of the 
total wages and salaries in 1942 to 1.01 
per cent in 1946. They were thus nearly 
three times as much proportionately. 


The tax regulations which permitted 
employers to deduct “reasonable ex- 
penses” for employe benefit programs 
from taxable income encouraged the de- 
velopment of these programs. In addi- 
tion, the freezing of wages and salaries, 
which made it difficult to obtain authori- 
zation for increases in compensation, 
caused employers to turn to employe 
benefit programs to supplement the em- 
ployes’ actual earnings. State and fed- 
eral social security legislation also called 
for sizable contributions from employ- 
ers to finance unemployment and old- 
age benefits. 


AMI SCHEDULES THREE 
WEST COAST MEETINGS 


The American Meat Institute has ar- 
ranged three dinner meetings in Cali- 
fornia during the first half of Novem- 
ber for all meat packers in the area. 
Dates and locations for the meetings 
are: Hotel Biltmore, Los Angeles, 6:00 
P.M., Wednesday, November 12; Hotel 
Fresno, Fresno, 7:00 P.M., Monday, No- 
vember 17, and Palace hotel, San Fran- 
cisco, 6:00 P.M., Wednesday, November 
19. Packers are invited to attend which- 
ever of the California meetings is most 
convenient. 


George M. Lewis, director of the In- 
stitute’s department of marketing, will 
attend the meetings and discuss a num- 
ber of problems facing the meat and 
livestock industry, with special refer- 
ence to a review of the outlook for live- 
stock and meat supplies for the year 
ahead, the government’s grain program 
and the influence such a program may 
have on the nation’s future meat sup- 
plies and on the market for meat prod- 
ucts. E. W. Stephens and Lincoln D. 
Jones of the Institute’s West Coast 
staff, will also be present at the three 
meetings. 


The AMI has requested that packers 
planning to attend advise the following: 
For the Los Angeles meeting, Lincoln 
D. Jones, 151 S. Mentor ave., Pasadena, 
Calif.; Fresno meeting, Cornelius C. 
Noble, Noble’s Independent Meat Co., 
P. O. Box 127, Madera, Calif.; San Fran- 
cisco meeting, E. W. Stephens, Ameri- 
can Meat Institute, 582 Market st., San 
Francisco 4, Calif. Dinner will be 
“dutch treat.” 


USDA FOOD DELIVERIES 


Deliveries of food and agricultural 
commodities purchased by the U. S. De- 
partment of Agriculture totaled 3,074,- 
000,000 lbs. in September. Deliveries 
under the U. S. foreign relief program 
included 21,359,134 lbs. of lard and other 
animal fats and 1,634,310 lbs. of canned 
meat products. Deliveries to the War 
Department included 298,246 lbs. of lard 
and other animal fats. Sales to individ- 
uals and corporations (because of spoil- 
age danger, etc.) included 121,071 Ibs. 
of lard and other animal fats. 


WESTERN NIMPA MEETING 


The western division of the National 
Independent Meat Packers Association 
will hold a meeting of its members at 
the Palace hotel, San Francisco, Cal., at 
10 a.m. on Friday, December 5, according 
to B. I. Vignaux, divisional vice presi- 
dent. A good program has been sched- 
uled for general discussion among those 
present. All western members are urged 
to attend. 








A complete line of packaged meats, designed for self- 
a service sale and featuring 1-lb. consumer units of 
wieners, frankfurters, pork sausages and bacon plus a wide 
variety of fresh and processed product, was introduced in 
St. Louis and the surrounding area this week by the Hunter 
Packing Co., East St. Louis, Ill. The colorful new line will 
be supported by an extensive point-of-sale promotional pro- 
gram and by consist- 
ent radio and visual 
advertising. 

The new Hunter 
packages are said to 
be the first brought 
out in that part of the 
country especially de- 
signed for self-service 
merchandising and 
their appearance on 
the market focuses 
increased attention on 
the growing trend to- 
ward prepackaging 
meat at the packer 
level. Every package 
carries recipes and a 
pricing panel to as- 
sist dealers in pricing the products before placing them in 
refrigerated, open-type, self-service cabinets. 

Missouri food retailers were given a preview showing of 
the new packages and products and the promotional and ad- 
vertising aids which will help sell them at an all-day open 
house held on November 2 in a huge section of the St. Louis 
Arena. More than 5,000 dealers with their families and 
employes thronged the building during the day to witness 
the extensive exhibits, discuss the new line with company 
salesmen and enjoy the refreshments and entertainment 
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HUNTER 
PURE PORK SAUSAGE "| 
e new han rouNo pacsaene, Ay 


ONE OF THE CARDS BEING USED IN CITY AND SUBURBAN CARS 
AND BUSES TO PROMOTE NEW PACKAGED ITEMS 


provided for them. Dealers were impressed with the new | 
1-lb. units and the attention-getting color scheme employed — 
so effectively in the new package family. 

All of the new packages feature bright pink and white 
panel blocks and display the redesigned Hunter trademark 
prominently on top, bottom and sides. The full firm name? 
and address are printed at the top of the white panel, just 
above the trademark, ¥ 
and the word Hunter 
appears in large black 
capital letters just 
below it. The name of 
the particular prod- 
uct is carried in white 
on a red background, 
as are the net weight? 
and pricing panels. 
Simple recipes are 
printed on the sides 
or the back of each 
package. 

According to Frank 
A. Hunter, jr., presi- 
dent of the firm, and 
Jim Baker of Jim 
Baker & Associates, 
Milwaukee advertising agency which handles the account, 
every known merchandising advantage, based on surveys) 
and observations of consumer likes and dislikes, was built” 
into the packages. They are colorful and eye-appealing with- 
out appearing cluttered, provide easy product and brand” 
identification and furnish in themselves the answers to three? 
questions uppermost in the mind of shopping housewives: 
what is the product, whose is it and how is it used? 

The new 1-lb. consumer cartons for wieners, franks and 
pork sausage, for example, were designed with specific ob- 
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Louis Company Introduces Full Line of Packaged Meat Products 
Promotional Aids at Showing Attended by 5,000 Meat Retailers 


Colorful and Unique Units Have Features 
Designed to Sell and Keep on Selling 


jectives in mind. First of all, Hunter officials felt, it was 
desirable to develop a package that would continue to do a 
selling job even after it left the retail shop and was brought 
into the consumer’s home, thus identifying the franks or 
particular product with Hunter until after the last one had 
been used and the package finally thrown away. 

Second, it was believed necessary to design and provide a 
package that would not only be acceptable to the large su- 
permarket operator, but to the small neighborhood dealer 
as well. Next, of course, it was essential to employ packag- 
ing materials which would provide complete product pro- 
tection and keep the meats fresher longer and, at the same 
time, offer a pleasing appearance and give positive proof of 
the company’s care and attention to detail. 

The 1-lb. package units chosen consist of a quickly setup, 
push-in box manufactured by the Acme Folding Box Co., 


St. Louis. These boxes are machine wrapped with L.S.T. 
cellophane and printed in three-color rotogravure by Mil- 
print, Inc., Milwaukee, Wis. The colors are Hunter pink 
and black and white. Net weight and price panels are both 
printed on the window section cf the cellophane overwrap so 
that consumers can easily compute the total price and value 
of an item before making the purchase. The dealer may 
put his price in these panels with grease pencil, lead pencil, 
ink or rubber stamp with equal facility. 

The printed recipe instructions, a decided innovation from 
the housewife’s standpoint, are included as selling copy to 
convince the shopper that the product is easy to use and to 


The new one pound consumer packages shown at left attracted 
considerable dealer interest. Note adjacent net weight and pric- 
ing panels on the ham wrapper which is pictured below. 














induce an increased use of the product itself in the buyers’ 
home. On the wiener package, for example, one recipe in- 
structs the housewife to bring a pan of water to boiling, 
put wieners in the water and let them cook for eight min- 
utes—instead of the die-hard practise of boiling wieners 
till the skins split. Similar recipes are used on every pack- 
age, all aimed at helping the user get full purchase value. 

Also introduced at the dealer open house was an exclusive 
new package development of Hunter for small bricks of 
chili con carne. This new unit consists of a pan made of 
printed aluminum foil into which the molten chili is poured. 
The rapid heat transfer of the foil tray makes it possible 
to chill the product quickly enough to avoid the usual sepa- 
ration of meat and fat and juice. The foil also helps keep 
the chili fresh longer. This container is likewise over- 
wrapped with labeled and printed cellophane and has a tear 
tab for easy opening by the consumer. 


The company’s sliced bacon is sold in the 1-lb. Mullinix 
lightproof book package developed some time ago. This 
comprises an outer sheet of 9x15 in. sulphite, laminated to 
an inner sheet of opaque glassine. The bacon is shingled on 
the back cover and the glassine and outer covering folded 
in and over to form a book-like container. The new color 
scheme, re-designed trademark and pricing panels are 
used on this package. 


Other products whose packages have been re-designed for 


Boards show Hunter newspaper advertising and store display 
materials. The refrigerated self service case was one of 14 used 
to display products at dealer party. 





ow ES 
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Note clarity of design and prominence of brand and product 

names on packages above. The smoked ham wrapper shown dif- 

fers from that for cooked hams in extension of white panels at 
both top and bottom of package. 


self-service merchandising in the new family color scheme 
include cooked and smoked hams, slab bacon, picnics, vari- 
ous loaves and sausages and specialty products. Lard is 
packaged in 1- and 4-lb. consumer cartons and in 50-lb. con- 
tainers for commercial users. The entire package line was 
designed by Jim Baker & Associates, working under diree- 
tion of Frank Hunter. ; 

The large scale year-round advertising program which 
has been put into effect to promote recognition of the new 
package line is aimed at consumers and geared closely to 
the point-of-sale. It relies for coverage on consistent pres- 
entations in newspaper, car-card and outdoor media and on 
a six-day weekly radio program. Dealer aids in the form of 
wall placards and window strips will be distributed to re- 
tailers by the company salesmen. These point-of-purchase 
displays will be tied in closely with current advertising 
themes and copy. 

At least twelve 1,000-line newspaper ads will appear in 
the St. Louis Post Dispatch during the year, at a rate of 
about one per month. The ads will feature pictures of one 
or another of the new 1-lb. consumer units with a paragraph 
or two of descriptive copy. A recipe illustrating a use of the 
product and a note urging readers to tune in on the firm’s 
radio program will also be included. It is planned to run 
the advertisements in a special home economics section 

(Continued on page 25.) 
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Straight Line Beef Killing at Peerless Plant 


tions are arranged in-line to take 

full advantage of a long but 
somewhat narrow floor space in the 
new $300,000 beef plant of the Peerless 
Packing Co. at Chicago. 

Opening of the plant last month 
marked the culmination of a long-range 
expansion program begun early in the 
war years, according to officials of the 
firm who also operate the Russell Pack- 
ing Co., Chicago pork processors. The 
new unit is a three-story building (see 
page 17) located on a rail siding at the 
rear of the pork plant on the city’s 
south side. 

Although a separate corporation, the 
company had previously operated as an 
affiliate of the Russell Packing Co., 
handling the slaughter of hogs and 
small stock for outside contract only 
and without plant facilities of its own. 
With completion of the new unit, Peer- 


Bio: killing and subsidiary opera- 
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less is equipped not only for custom 
killing on a larger scale but for the 
processing of beef products for the 
Chicago market and for shipment to 
the East. 

Wm. E. Russell and Thomas E. 
Dower, co-owners, first conceived the 
idea for the expansion of their opera- 
tions to include cattle slaughtering and 
processing after they received permis- 
sion from the Bureau of Animal In- 
dustry to kill calves and small stock in 
their pork plant as an emergency war 
measure. This permission was _ with- 
drawn after the war ended and final 
plans for the present plant were drawn 
up. Actual construction work began 
nearly three years ago. 

The 79 ft. long by 37 ft. wide concrete 
and steel unit, designed by A. Epstein, 
Chicago architect and engineer, employs 
a glazed ceramic tile on all interior 


walls and partitions and is completely 
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sanitary throughout. All doors are con- 
structed of easily cleaned aluminum. 
The plant was built in compliance with 
federal regulations and operates under 
government inspection. Officials state it 
will have a capacity of 20 cattle or 60 
calves per hour once full production is 
attained. 

Compact and modern, the multi-story 
construction provides ample floor proc- 
essing space without cluttering the lim- 
ited land tract and takes full advantage 
of expensive acreage. All movement 
through the plant is from the top down, 
with viscera, hides and inedible offal 
handled via gravity chute. The sequence 
of operations and layout of the various 
departments is such that unnecessary 
lateral transport is virtually eliminated. 


Cattle or calves for slaughter are 
trucked over from the nearby stock pens 
to a concrete ramp at the north side of 
the building and driven up to the third 
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operates knives. 


With the Globe-Black Dehorner, it’s easy 
to meet the new Department of Agricul- 
ture regulation. Not only can you sterilize 
after each dehorning operation, you can do 
it automatically. Capacity is 145 heads per 
hour! 

Operation is quick and efficient, Sixty 
pounds of air pressure is released simply 
by pressing a foot pedal—two razor-sharp 
knives mesh instantly, and the horn is 


Write for complete details 


STERILIZE AFTER 
DEHORNING OPERATION! 


Cover of Globe-Black Dehorner prevents 
splashing of sterilizing water and acts as 
safety device. Note foot lever which 


33 Years Of Serving The Meat Packing Industry With Expertly Designed Equipment 


St: GLOBE ‘Company 
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operation. 


sheared without leaving a trace of hide on 
the skull. Place the cover in down position 
and pull a lever—sterilizing water sprays 
the knives. The cover prevents splashing 
and makes it impossible to insert anything 
between the knives during sterilization. 


4000 SO. PRINCETON AVE. 


CHICAGO 9, ILLINOIS 


Dehorner in operation at one Armour & 
Co. plant. Capacity: 145 heads per hour. 
Knives ore sterilized after each dehorning 
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foor killing department. This consists 
of a two-bed layout and extends the en- 
tire length of the structure. Each bed 
has an hourly capacity of 10 cattle or 
30 calves. The killing floor is so ar- 
ranged that head-splitting, viscera in- 
spection and other operations parallel 
the movement of carcasses along the 
room (see floor plan on page 13). An 
18-in. diameter paunch chute and a 12- 
in. pluck chute carry offal to the second 
floor. Two inedible chutes lead to the 
ground floor handling room from which 
the material is trucked to the melters. 

After washing and clothing, carcasses 
are railed around a partition which pro- 
tects them from contamination by 
splashing from the nearby inedible 
chutes, scaled and then moved off the 
floor to a large capacity elevator for 
delivery to one of the coolers on the 
first floor level. This elevator is 
equipped with an overhead rail. Provi- 
sion has been made for the addition of 
five large beef coolers on the third floor 
level, just off the killing floor. Refrig- 
eration for these coolers will be pro- 
vided by Gebhardt overhead units. 

Adequate light and ventilation is pro- 
vided in the slaughtering room by three 
rows of clear glass, ventilating-type 
windows which range the entire length 
of the east and west walls. These are 
of standard steel-sash construction and 
are located 9 ft. above the floor level. 
The power control station is also above 
the floor on a platform supported by a 
concrete base pillar where it is easily 
accessible, yet out of the way. Control 
boxes for the six 5-h.p., one 3-h.p. and 
one 1-h.p. motors employed on the kill- 
ing floor are located here. 


Non-Skid Brick Used 


The flooring in the killing room and 
throughout most of the plant consists 
of a concrete base covered with water- 
proofing material turned up at the walls 
to form a liquid-proof pan. This is cov- 
ered in turn with 6 x 6 in. wire mesh 
reinforced concrete and then overlaid 
with a finish floor of split brick. Steel 
shavings are baked into the brick to 
assure firm footing. All floors are 
pitched two ways at % in. per ft. to the 
various drains. Blood drains are fitted 
with deep seal traps and piped to a 
blood cooker which is located in the 
tank house. 


A trolley cleaning arrangement has 
been provided in a small area at the 
south end of the building, separated 
from the killing floor proper by an 8-ft. 
partition. After being brought back up 
on the elevator from the coolers, trolleys 
are dropped off the rail at the scale side 
of the floor and are then trucked over 
to the cleaning rail behind the partition. 
After a thorough hot water wash, they 
are hoisted to the rail and run through 
a caustic dip, hot oil dip and back out 
onto the killing floor. 

All viscera trucks, head trucks, work 
tables and conveyors employed in the 
slaughtering room are of galvanized 
steel and were supplied by Allbright- 
Nell Co., Chicago. Viscera and inedible 
chutes are properly hooded and vented, 






















COMPACT SETUP FOR 
BY-PRODUCT HANDLING 


Gravity is employed extensively 
in moving edible and inedible by- 
products from the killing floor. 
In the picture above viscera are 
being dropped to viscera and 
paunch table on the mezzanine 
floor. Photo at the right shows 
the pluck trimming table which 
is fed by a separate chute from 


“the killing floor above. Below is 


the paunch table. It was once 
planned to use some of the 
ground floor space shown in the 
sectional plan at the bottom of 
the page for a hasher-washer, 
blow tank and hide conveyor. 
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»PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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have self closing doors and a 12-in. con- 
crete curb to prevent entrance of seep- 
age from the floor. A Best & Donavan 
carcass splitting saw, powered by a 
1-h.p. motor, handles cattle from both 
beds. 


After inspection, edible offal is chuted 
to one part of the mezzanine floor where 
the paunch table, pluck trimming table, 
500-lb. capacity tripe washer and the 
paunch manure hopper are located. 
Hides and bones are chuted from the 
killing floor directly into waiting motor 
truck trailers at the ground floor level 
(see sectional diagram on page 15). 
Hides are individually weighed on a 
portable scale on the killing floor before 
going into the chute. Tongues are hung 
on trucks for movement to the coolers. 
A head meat chute empties into a meat 
truck on the mezzanine floor. 


A 16-in. peck chute, is located at the 
center of the 18-ft. long viscera sepa- 
rating table on the mezzanine floor. This 
leads to the inedible rendering building. 
The manure hopper is located at one 
end of the viscera table and discharges 
into an 8-in. chute leading to the ma- 
nure box directly below. The pluck trim- 
ming table is equipped with a removable 
drip pan and rack with hooks for lungs, 
livers, hearts, etc. 


Employe wash and locker rooms are 
also located on the mezzanine floor. 
These facilities include the latest type 
concrete basins with foot treadle oper- 
ation. 


The viscera handling and _ locker 
rooms on the mezzanine are arranged 
in line along the length of the new unit 
but occupy only half its breadth. Par- 
alleling this area, separated from it by 
a wall and at a somewhat lower level 
lies the new hog bleeding floor for the 
pork plant. From this low mezzanine 
level the hogs drop into the L-shaped 
hog scalding tank on the ground floor 
and then move back parallel with the 
tank through the scraper and over the 
gambreling table. 


The gut stripping room, laundry 
where all smocks and beef cloths are 
washed, storage space and loading dock 
are also on the ground floor. Slunks and 
condemned products come down by 


I 





COMBINED PEERLESS AND RUSSELL COMPANY PLANTS 


chute into a room at the south end of 
the new unit and near the inedible ren- 
dering department adjacent to the boiler 
room. Slunks are skinned here and con- 


MEN WHO DIRECT 
ACTIVITIES AT 
NEW BEEF PLANT 


Left to right are James 
J. Gleeson, president 
and general superin- 
tendent of the Peerless 
Packing Company; 
Frank Wilson, chief en- 
gineer, and Thomas E. 
Dower, vice president. 
William Russell, secre- 
tary of the firm, was not 
present at the time the 
picture was taken. These 
officials also operate the 
Russell Packing Co. 


demned paunches are opened and their 
contents placed in drums for transport 
to removal trucks. 

A gas and oil fired, 600 h.p. Keeler 
boiler provides all steam. Hot water re- 
quirements for both the pork and new 
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beef processing plants are supplied by 
an 18,000-gal. per hour heater. A new 
Howe 90-ton compressor has been in- 
stalled to provide refrigeration for the 





five beef coolers to be installed later. 
Three York compressors supply refrig- 
eration for existing coolers. 

At present the plant is under the su- 
pervision of James J. Gleeson, president 
and general superintendent. Gleeson is 
also superintendent of the Russell Pack- 
ing Co. plant. Other officers of Peerless 
are Thomas W. Dower, vice president, 
and Wm. E. Russell, secretary. Frank 
Wilson is chief engineer. Russell and 
Dower are president and vice president, 
respectively, of the Russell pork proc- 
essing plant adjacent to the new beef 
plant. 


ELEVATED CONTROL STATION 
CUTS FLOOR CONGESTION 


View of the power control station for the 
six 5-h.p., one 3-h.p. and one 1-h.p. motors 
employed on the killing floor. The platform 
is approximately 8 ft. off the floor and sup- 
ported by a concrete base pillar. Easily ac- 
cessible to workers, the centrally located con- 
trol boxes reduce congestion on the killing 
floor. Portable scale visible at bottom of 
platform is used for weighing hides. 
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THE EXCLUSIVE VOTATOR HEAT TRANSFER MECHANISM 


OTATOR lard processing apparatus 

is the only lard processing equip- 
ment with the above heat transfer 
tube. 

It’s the most effective known appli- 
cation of the theory that the best heat 
transfer job is done by a clean heat 
transfer surface together with a high 
ratio of heat transfer surface to volume 
of material being treated. 

The hot fat is forced through a nar- 
row circular passage, there contacts 
the heat transfer surface as a film. Re- 
volving scraper blades constantly ex- 
pose a clean heat transfer surface to 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City 7—2612 Russ Bidg., San Francisco 4 


617 Johnston Bid 
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Basis for Better Business 
in LARD 





the incoming material. And the hot fat 
is chilled and plasticized in seconds as 
it moves through the tube. 

The continuous nature of the opera- 
tion reduces lard processing cost. Re- 
markable volume is achieved in rela- 
tion to floor space required. 

The enclosed, controlled operating 
conditions help attain and maintain a 
finished product of uniformly smooth, 
white, creamy, sales appealing quality. 

Proof is in the widely known, fast 
selling brands of lard now being 
processed with VoTATOR apparatus. 
Write for details. 


e~ Charlotte 2, N.C. LARD PROCESSING APPARATUS 
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Armour Makes Several 
Changes in Sales Staff 














W. S. Shafer, vice president and gen- 
eral sales manager of Armour and Com- 
pany, Chicago, last week announced 
several changes in the executive sales 
staff. 

Effective November 1, J. J. McEncroe, 
manager of the general pork and provi- 
sion department, retired after 24 years 
with Armour and 43 years in the pack- 
ing industry. R. W. Pouk, who has as- 
sisted McEncroe in the last four years, 
was named to succeed him as head of 
the department. Pouk joined the firm in 
1916 as a stenographer but during most 
of his service has been in the sales 
division. 

H. C. Allen, who joined Armour as a 
messenger boy in 1930 and who has been 
in the sales division since 1934, was 
named assistant manager of the smoked 
meat department, succeeding G. R. 
Hood, who was appointed provision 
manager at the company’s plant at Den- 
ver, Colo. 


Paris Provision Co. Opens 
Former Mickleberry Plant 


The Paris Provision Co., Paris, IIl., 
which took over the former Mickleberry 
plant there in September, has begun full 
time operations. The firm is operated 
by a partnership consisting of Francis 
Dawson, who was associated with 
Mickleberry and other companies at the 
same location for 20 years and who will 
act as plant manager; Jerry Englum, 
and Levi Littlefield. 


The company will carry on complete 
processing of hogs and cattle and will 
distribute locally and in the surrounding 
area. A complete new sausage kitchen 
has been installed, smokehouses have 
been overhauled and other remodeling 
completed. Products will be sold under 
the brand name, “Paris Brand.” 


Don and Ben Steidl had sold the 
plant in 1941 to a Chicago partnership 
which operated the firm for four years 
as Titzel and Lloyd and sold it to 
Mickleberry in 1944. 


Eastern Packing Co. Formed 


Incorporation papers have been filed 
at Decaur, Ill. for the Eastern Packing 
Co. and the Springfield Eastern Pack- 
ing Co., both listing the same office ad- 
dress and the same board of directors, 
R. N. Knapp, L. S. Moore and M. C. 
Slade. Under the articles of amendment 
the common stock shares are increased 
from 1,500 to 2,500, with a par value of 
$100. The corporation is also authorized 
to issue 1,000 shares of six per cent 
cumulative prior preferred stock at $90 
par value. 


Oscar Mayer & Co. Begins 
New Supervisory Training 

A “key-man development program” 
whereby selected male employes at Os- 
car Mayer & Co.’s plant in Madison, 
Wis., may train for supervisory posi- 
tions was announced recently by Oscar 
G. Mayer, jr., operations manager at 
Madison. Mr. Mayer stated that lack of 
formal education will not hinder men 
wishing to enter the training program 
if they meet required’ standards of 
health, mental ability and character. 

The training program, which will be 
under the direction of John M. McGin- 
nis, training director, will give employes 
an opportunity to learn skilled jobs in 
many departments of the plant and to 
study packinghouse procedures. The 
course will require approximately one 
year. Qualified applicants will receive 
a special rate of pay exceeding their 
previous average hourly rates. Those 
wishing to take additional studies out- 
side the company will be reimbursed for 
one-half the cost of tuition and books 
upon successful completion of approved 
courses. 

Trainees will continue to pay union 
dues and seniority rights will continue 
in the event a trainee returns to his 
former job. 


Waterloo Meat Animal Show 
Set for November 13-15 


The second annual Waterloo Meat 
Animal Show and Livestock Institute, 
sponsored by the Waterloo Chamber of 
Commerce in conjunction with county, 
state, and federal agricultural bureaus, 
will be held at the Dairy Cattle Con- 
gress Grounds, Waterloo, Ia., Novem- 
ber 13, 14, and 15, John Coverdale, show 
manager and in charge of agricultural 
relations for the Rath Packing Co., has 
announced. 

Participating sponsors of the show 
include the Rath Packing Co., the Na- 
tional Live Stock & Meat Board and the 
American Meat Institute. 


Tri-County Plant Opened 


The Tri-County Refrigeration and 
Service Corp. has completed a $160.000 
food locker and meat processing plant 
at Petersburg, Va. Owned by 131 stock- 
holders in Petersburg and southern Vir- 
ginia, it has facilities for slaughtering 
and processing all classes of meat and 
the rendering of lard, and contains 800 
lockers. It also provides a place for 
storing and sale of livestock near the 
plant, which is operated under separate 
management. J. S. Ritchie is president 
of the Tri-County Corporation and 
Ralph E. Nance is general manager of 
the plant. Several thousand visitors at- 
tended a recent open house. 
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Cudahy Appoints Hurwitz 
Head of Illinois District 


A. P. Hurwitz, formerly manager of 
the South Chicago branch of the Cud- 
ahy Packing Co., has been appointed 
manager of the re- 
established Illinois 
district, comprising 
Cudahy branches in 
addition to that at 
South Chicago, at 
Aurora, Blooming- 
ton, Champaign, 
Elgin, Joliet, La- 
Salle and Rockford, 
Ill. and Davenport, 
Ia. Headquarters of 
the Illinois district 
will be at South 
Chicago. 

Hurwitz joined 
the Cudahy organ- 
ization 27 years 
ago at Des Moines, Ia. and later served 
at various branches in the Midwest, in 
western Pennsylvania, at Washington, 
D. C., New Orleans, La., and Memphis, 
Tenn., and as manager of the Cudahy 
branch at Havana, Cuba. He was made 
manager of the South Chicago branch 
in July 1946. 

W. E. Dillon has been appointed to 
succeed Hurwitz as branch manager at 
South Chicago. Dillon started at South 
Chicago in 1932 and _ subsequently 
served at Elgin and Joliet, Ill., return- 
ing to South Chicago in 1939 as assist- 
ant manager. 





A. HURWITZ 


Columbus Firm Completes 
Plant Remodeling Program 


Observing the completion of a more 
than $65,000 expansion program, the 
Schuman Provision Co., Columbus, O., 
held open house recently for approxi- 
mately 200 customers. Guests were 
taken on a tour of the plant and were 
served lunch. As one feature of the 
opening, 30 dressed long-fed choice 
Black Angus cattle were exhibited. 

The new construction includes a cold 
storage room and a beef cooler and proc- 
essing room which will increase the 
plant’s production capacity 100 per cent. 
Interior of the rooms is glazed tile and 
processing room equipment is stainless 
steel. 

The firm announced that it will dis- 
continue operation of a retail store and 
confine its business exclusively to the 
wholesale trade. Former store quarters 
have been remodeled into offices. Offi- 
cials stated that the company will con- 
tinue to confine its operations to cattle, 
calves, lamb and poultry. Officials are: 
President, Fred Schuman; secretary and 
plant manager, Harold Harmon, and 
meat buyer, Fred Thiergartner. 
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Personalities and Fvents 











of the Week———_ 


@ Plans are being made to double the 
output and extend the distribution area 
of the Seminole Packing Co., Seminole, 
Okla., which has been in operation about 
three months. Present capacity is about 
25 head of hogs and cattle per week, 
distributed in the Seminole area to gro- 
cers and retail meat shops. The firm 
will enlarge its cooler and add a sausage 
kitchen. J. H. Pendley is owner and 
manager and M. C. Scroggins is assist- 
ant manager. 

@ Ralph P. Crane, a director of Geo. A. 
Hormel & Co., Austin, Minn., director 
of the Hormel Institute and a member 
of the Hormel Foundation, died recent- 
ly. James G. Huntting, vice president 
and general manager of the Huntting 
Elevator Co., Austin, was appointed to 
the Hormel Foundation and to the board 
of directors of the Hormel Institute to 
take the place of Mr. Crane. 


® Sam Teitelman, sales research mana- 
ger of Armour and Company, will be 
the speaker at a luncheon meeting, No- 
vember 13, at the LaSalle hotel, Chi- 
cago, sponsored by the Chicago Asso- 
ciation of Commerce and Industry. 

@ A testimonial dinner for three retir- 
ing department heads of the St. Louis 
(Mo.) Independent Packing Co., was 
held recently at the Congress hotel 
there. Those honored were: Harry Fos- 
terman, head of the beef department 
with 45 years service; Edward J. Dolan, 
head cattle buyer and employe for 39 
years, and James Rowan, head of the 
telegraph and telephone department, 
with 37 years. 

@ Incorporation of two meat packing 
companies in Texas has been announced 
by the secretary of state. The B & B 
Meat Co. was chartered in Port Arthur 
by E. E. Broussard, N. C. Bell and Lillie 
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Bell, with capital stock of $10,000. The 
Keeton Packing Co. in Lubbock was in- 
corporated with $200,000 capital stock 
by Claud Keeton, Ralph Keeton and Sid- 
ney S. Keeton. 

@ A building permit has been issued the 
Los Angeles (Calif.) Smoking and Cur- 
ing Co. to construct an addition to its 
plant 30 by 101 ft., at a cost of $45,000. 
@ Samuel J. McDonald, 63, who oper- 
ated the McDonald Packing Co. at Top- 
penish, Wash., died recently. 

® Rogers E. George, St. Paul, Minn., 
president of the National Livestock Ex- 
change, will be one of the speakers at 
the annual Oklahoma City Livestock 
Clinic, November 13-14. The event is 
conducted by the Chamber of Commerce 
with the cooperation of Oklahoma 
A and M college, the state board of 
agriculture, Oklahoma state vocational 
agriculture department and the U. S. 
Department of Agriculture. 

® Charles Zilla, sales manager of the 
Great Western Packing Co., Vernon, 
Calif., for many years, retired on No- 
vember 1. He intends to spend his spare 
time at his ranch in eastern California. 
@® Murray G. Gurentz, general manager 
of Local and Western Shippers of Tex- 
as, Dallas, has announced an expansion 
in the firm’s merchandising activities 
with the appointment of J. Stanley 
Ezell as sales manager in charge of 
canned meats, non-fat dry milk solids, 
butter, cheese and margarine. 

® William Eisenstadt, 141 W. Jackson 
blvd., Chicago, this week started’ his 
forty-fourth year as a dealer and ex- 
porter of tallows, greases and lard. 

® The Chicago Livestock Industries 
Club will hold its third meeting of the 
season on Wednesday, November 12, at 
6.00 P.M., in the North Shore room of 
the Triangle restaurant at 225 So. Wa- 
bash ave. Walter C. Berger, president 
of American Feed Manufacturers’ Asso- 
ciation, will address the club on “Avail- 
able feed supplies, how they will be 
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used and how they will affect livestog 
production.” Reservations, at $2.6 
each, can be made by phoning Bob Graf 
secretary of the club, at LaFayette 5500, 
extension 4219. Prospective members 
are invited to attend. 

® Joseph S. Bozman has opened a meat 
brokerage firm in Denver, Colo., Suite 
529, Ernest & Cramer building. Spe- 
cial consideration is given to kosher 
meat and offal. 

® The Los Angeles Union Stockyards 
celebrated its twenty-fifth anniversary 
on November 1 with an all-day fiesta, 
according to an announcement by 
Charles J. Lummp, general manager. 
® Otto H. Treichel, 73, who has been ae. 
tive in the Milwaukee stockyards for 50 
years and is a past president of the Mil. 
waukee Livestock Exchange, was hon- 
ored at a recent dinner at the Schroeder 
hotel there. He began his career in 1897 
with the Holmes & Robinson commis- 
sion firm. 

® The Hide & Leather Association of 
Chicago has announced that the annual 
dinner will be held at 7.30 P.M., Novem- 
ber 21, in the Michigan room of the 
Edgewater Beach hotel. Reservations, 





PACKERS BUY SHOW WINNERS 


Two Little Rock, Ark., packing firms pur- 
chased prize livestock at the recent Ar- 
kansas Livestock Show there. Below left, 
l. to r., Frank Finkbeiner and Otto Fink- 
beiner, president and vice president, respec- 
tively, of C. Finkbeiner, are shown with the 
grand champion steer for which they bid 
the top price of $1.15 per Ib., and its owner 
Lewis Bruton of Morrilton. At the right, 11- 
year-old Evelyn Ruth McGee of Mabelvale, 
who received an Arkansas Livestock Show 
record price of $2.01 per Ib. for her grand 
champion Poland China barrow, poses on 
the knee of Chris Finkbeiner, vice president 
of the Little Rock Packing Co., purchaser 
of the pig. Looking on is C. T. Groom, live- 
stock buyer for the firm. 




















‘| crisp fall weather 
s<} calls for more crisp bacon breakfasts 


ident 
haser 
, live- For delicious, full flavored bacon you need the right combination of 


special curing ingredients, with the added flavor appeal of Fearn protein flavor builders. 


Fearn cures for bacon are special cures, blended to produce finest possible results in exactly the curing time " 
needed to maintain production schedules. Fearn bacon cures are balanced to give attractive color to 
the lean, with the desired light, dark or golden brown color in the cooked product. They 

give a rich, rounded, delightful flavor that boosts sales 


and repeat demand. Ask for details. 
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MOTOR—Specially designed to develop ample 
power to withstand short overload without overheat- 
ing. Built-in fan. 

CONTROL—Operator has full contro! at all times. 
Releasing of grip on handle shuts off motor automati- 
cally. 

BALANCE—Supporting and equalizing bracket pro- 
vides for suspension to overhead counterpoise .. 

hands thus freed to operate and guide with accuracy 
and speed. 

GUARD—Adijustable guard for marking any depth 
of bone. 

DRIVE—Bevel gear drive, with all gears made of 
chrome nickel steel. 

BEARINGS—Annular ball bearings in top and bot- 
tom of motor heads, and also in extension to insure 
rigidity. 

EXTENSION—6'2” to 11” from center of saw to 
bottom of frame. 

SPECIFICATIONS—S>w, 8” dia., No. 23 gauge, re- 
inforced center—10 teeth per inch. Motor Speed, 
3,450 R.P.M. Saw Speed, 1,225 R.P.M. Total Length, 
28”. Weight with alternating-current motor, 48 lbs, 


MISCUT LOINS ELIMINATED WITH THIS PACKER-ENDORSED MACHINE 
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Packers everywhere who have installed the B & D HOG BACKBONE MARKER give it their un- 
qualified endorsement. The serious loss in many packing plants of miscut loins has been solved 
by this highly efficient machine. By enabling the operator to mark the back bone 44” to 3%” deep 
before splitting with the cleaver No. 2 loins are avoided. A perfect cut directly in the center of the 
back bone allows an equal amount of bone to appear on each side of the loin . . . thus overcoming 
the problem of true-centered splitting. 


The B & D BACKBONE MARKER is but one of a complete line of B & D packer-approved electrical 
cost-cutting machines. Every item in the extensive B & D line is in daily use proving that there is no 
substitute for Best and Donovan equipment. Write today for more detailed information on this 
especially designed Hog Backbone Marker and other B & D machines. A point well to remember: 
“EXPERIENCE COUNTS!” 
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at $7.50 each, can be made by calling the 
secretary, Edward R. May, at Franklin 
2260, but tickets will also be on sale in 
the lobby. Announcement was made 
early this week that James C. Graham, 
associated with Geo. H. Elliott & Co., 
has been elected president of the asso- 
ciation. 

® The Luer Packing Co., Vernon, Calif., 
has been granted a building permit for 
construction of a third-floor addition to 
its plant, to cost $30,000. 

@ B. C. Dickinson of Philadelphia, pres- 
ident of the Pennsylvania Independent 
Meat Packers Association, has been ap- 
pointed to serve as a member ‘of the 
Pennsylvania committee which will 
work with the National Citizens Or- 
ganization in Conserving Food for Eu- 
rope. 

@ Anderson Duffey Packers, basketball 
team sponsored by Duffey’s Inc., meat 
packers of Anderson, Ind., will play 27 
home games and 27 games away from 
home in the National Basket Ball 
League during the 1947-48 season. 

® Charles E. Souders, 1922 W. Sunny- 
side, Chicago 40, announces that he has 
purchased the assets of Identification, 
Inc., and is equipped to give prompt de- 
livery and service on Zipp casings and 
roll printing. 

® John W. Bennett, jr., president of the 
St. Joseph (Mo.) Live Stock Exchange, 
has resigned his position to become as- 
sociated with the St. Joseph Stock 
Yards Co. Bennett is also secretary- 
treasurer of the Missouri Live Stock 
Commission Co. 

® A new $60,000 stockyards was opened 
at Coshocton, O. on November 7 by the 
Producers Livestock Cooperative Asso- 
ciation, Columbus, O. E. C. Darling is 
chairman of the Coshocton association. 


® A building permit has been issued for 
construction of an addition to the re- 
frigeration system at the plant of the 
Coronet Packing Co., Vernon, Calif. 

® Members of the general committee of 
the Livestock Loss Prevention Associa- 
tion of Ohio toured the Columbus plant 
of Swift & Company recently to ob- 
serve typical waste of valuable meats 
caused by bruises and fractures suf- 
fered by slaughter stock. 


® Buddy Gomer, ex-AAU Middleweight 
champion, ex-Army Middleweight to 


AWARD WINNERS 


Winners of American 
Meat Institute awards 
for outstanding presen- 
tation of news about 
food made at recent 
Food Editors’ Confer- 
ence in New Orleans are 
shown here with Mrs. 
Monica Clark (left) 
AMI’s director of home 
economics; Dorothea 
Hake, Cincinnati En- 
quirer; Edith Barber, 
New York Sun and 
Dorothy Sinz, Dallas 
Times Herald; not 
shown, Edrie Van Dore, 
Hartford Times. 


Virginia Cooperative Names 
Rogers as General Manager 


D. W. Rogers, who has an outstand- 
ing reputation in directing livestock 
cooperatives, will be general manager 
of the Shen-Valley Meat Packers, Inc., 
Timberville, Va., the board of directors 
announced this week. Appointment of 
Mr. Rogers assures the new meat pack- 
ing cooperative of a man experienced 
both in commercial meat packing and 
farmers’ cooperative livestock enter- 
prises. Since January 1939 he has been 
manager, and prior to that, comptroller, 
of the Detroit Packing Co., a farmers’ 
cooperative and the largest of its kind 
in the United States. In addition he 
pioneered in the organization of live- 
stock shipping cooperatives in Ohio, 
New York and Pennsylvania from 1921 
to 1933. 


Mr. Rogers will take his position at 
Timberville on January 1, 1948, but is 
already working with the board of di- 
rectors on preparations for opening the 
plant early next year. He is planning a 
program which includes the following 
policies: 1) Development of a sound 
financial program to protect and in- 
crease members’ equity in the coopera- 
tive; 2) Assistance to farmers for the 
improvement of livestock quality; 3) 
Improvement of the meat products proc- 
essed and marketed; 4) Introduction of 
new processing methods for better and 
more economical production; 5) Closer 
membership relations with the livestock 
producers owning and using Shen- 
Valley Meat Packers, Inc., and 6) Coop- 
eration with other cooperatives in se- 
curing livestock supplies and in market- 
ing finished products. 

The plant of Shen-Valley Meat Pack- 
ers, Inc. is under construction at Tim- 
berville in Rochingham county. The 
three-story plant will incorporate the 
newest feature in packinghouse design. 
and will have a capacity of about 3,000 
head of livestock a week. 





Light-heavyweight king and former pro- 
fessional boxing contender, has been 
named to the sales staff of the Rath 
Packing Co., Waterloo. Prior to the war 
he was associated with Swift & Com- 
pany at St. Paul, Minn. 
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-WIENERS, BOLOGNA 


Specialty Loaves 





Soy has special properties to hold mois- 
ture and retain freshness. At the same 
time it reduces shrinkage and prolongs 
the period of best eating quality. Soy 
binder brings you definite improvement 
in goods. 





Soy flour or Grits is used in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 
Many prefer straight soy binder. We 
suggest you try them both ways. 


Write for FREE Samples 





AND sONS, NC. 
DECATUR gO, \LLINO'S 
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“There’s C. J. talking his head off again about how much better 
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Cerelose makes our products...’ 
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17 Battery Place + New York 4, N. Y. 
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Hunter Introduces Self-Service Packages 


(Continued from page 12.) 


which is carried in the paper each Thursday. Some of the 
ads may reproduce the new package design in color if tech- 
nical difficulties can be overcome. 


The half-hour radio show is presented each morning from 
Monday through Saturday over station KWK, which serves 
St. Louis and vicinity. The program consists of recorded 
musical presentations with a running commentary by Ed 
Wilson, popular local radio personality. Car cards will be 
used in all of the city’s public transportation facilities and 
in suburban and county busses. These will also feature spe- 
cific products and be changed as often as the firm officials 
feel necessary. 

Eight large size painted streamliner bulletins have been 
placed at strategic locations throughout the city. These 
will utilize full color reproductions of the new packages and 
the products themselves. A huge electric ‘spectacular has 
been erected at one of the busiest intersections and will be 
placed in operation later this month. All trucks and sales 
cars have been repainted in the new colors and display the 
Hunter trademark. 


The dealer preview party was in itself a tremendous pro- 
motional activity designed to give company officers a chance 
properly to introduce the new packaging, merchandising and 
advertising program and to gauge the food retailer’s reac- 
tions to the new packages and products. The entire line of 
both fresh and processed meats and meat products manu- 
factured by Hunter was displayed in more than ten full size 
Hussman refrigerated self-service cabinets arranged around 
the hall to form a gigantic retail meat department. 


Picture panels and posters showing the various newspaper 
ads, dealer aids and display materials and describing the 


















SOME OF THE CROWD AND MEN 
WHO PLANNED PROGRAM 


ABOVE: Retail food dealers and their fam- 
ilies inspect Hunter products in self-service 
display cases. The lines before the cases were 
often three deep. RIGHT: Officials who 
worked out the packaging program details 
and were on hand at the retailer party to 
gauge dealer reactions are pictured here. 
In the front are Frank A. Hunter, jr., presi- 
dent (left) and Howard VE. Hunter, vice 
President and treasurer. In the rear are B. 
B. Trotter (left) and Henry Belz, both 
Hunter vice presidents, with Jim Baker 
(center), head of Milwaukee advertising 
agency which designed packages and pre- 
pared promotional campaign. 
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structure and extent of the advertising and merchandising 
program were placed about the building as were poster re- 
productions of the new Hunter trademark. Backdrop for 
the advertising display was an actual 44 ft. full scale painted 
outdoor bulletin in a landscaped setting. Alphabetically 
designated tables were ranged along one wall to help deal- 
ers contact the various salesmen. 

Entertainment was provided by Ed Wilson of the radio 
show, and by Hussman Refrigeration, Inc., St. Louis, which 
set up a booth for continuous showing of the firm’s 10 min- 
ute color film on self-service merchandising. Refreshments 
consisting of Hunter frankfurter, hamburger, salami and 
pepper sausage sandwiches were served with coffee, beer 
and soft drinks. A self-service refrigerated case and a Ben- 
dix automatic home laundry were awarded as door prizes. 
Invitations to dealers were in the form of giant telegrams, 
personalized and sent out ten days before the event. 

Hunter executives and sales officials state that, in gen- 
eral, dealers were greatly impressed with the package line 
and overall program. They expressed a definite preference 
for the colorful and neatly labeled product wrappers and 
cartons and appeared particularly pleased with the 1-lb. 
units. Typical comment from the operators of larger outlets 
and supermarts was that the new line would greatly relieve 
congestion and eliminate the bottleneck at the meat counter. 
Smaller retailers were enthusiastic over the possibilities for 
dressing up their stores through displays of the eye-catch- 
ing packages. 

Although the program was launched only in St. Louis, and 
for the present will be confined to a limited distribution 
area comprising a territory within approximately 70 miles 
of that city, it is planned to expand distribution of the pack- 
ages within a short time to cover the firm’s entire marketing 
area, which comprises most of the midwestern states, many 















YOU CAN AVOID 
EXCESS GRINDER 
PLATE EXPENSE 


By using... 
C.D.TRIUMPH 


PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 


tt 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 

can be used on both sides es 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 
have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over because of their 
superiority. 


Write today for full details and prices. 


2.a0e—S 
THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 











Best lasting Bacon soem RED 


ADS BACK UP NEW LINE 


This 1,000 line newspaper advertisement 

for Hunter sliced bacon in the new light- 

proof package is one in a continuous year 

round series being sponsored by the com- 

pany to promote sales of the new package 

line. Radio, car-card and outdoor adver- 
tising will also be employed. 


southern areas and the Atlantic sea- 
board. Intensive advertising will be con- 
centrated in other major market cities 
as demand for self-service meats in- 
creases. 


Company officers and officials of the 
advertising agency have no fear that 
the program they have initiated is pre- 
mature in view of the current shortage 
of self-service outlets. They feel that 
the merchandising trend is in that direc- 
tion and that prepackaging of meats by 
packers is certain to come. They feel 
that while considerably more develop- 
ment is needed at the retail level before 
self-service merchandising reaches full 
stature, there are too many factors in 
its favor for it to be long in coming. 
They also express the view that a pack- 
age designed for self-service selling is a 
better standard package for regular 
meat retailing. 


Actual production of the new line of 


ROLLING STOCK 
IS DRESSED UP 
WITH NEW DESIGN 


This new Ford 2¥2-ton 
truck exhibited todealers 
bears the Hunter pink 
and white panel blocks 
and displays the rede- 
signed bugler trademark 
prominently on front 
and sides. All company 
trucks and sales cars will 
be repainted in the new 
package colors. Note the 
simplicity and high vis- 
ibility of the panel sign. 


packaged meats began late last month 
in the new $400,000 sausage factory and 
automatic packaging room recently con- 
structed at the firm’s plant. Develop. 
ment of the packages and the merchan. 
dising program began more than nine 
months ago. A rather unusual sidelight 
is the fact that the entire development 
was known to only a few top executives 
and was not revealed to plant supervi- 
sors or sales people until the day before 
the official unveiling. 

The experimental work and the plan- 
ning were conducted under the personal 
direction of Frank Hunter. The pack- 
ages were designed and the details of 
the merchandising plan and promotional] 
program worked oué¢- at Milwaukee by 
Jim Baker & Associates. As the pro- 
gram began to take shape and ship- 
ments of packaging materials began to 
arrive at the plant, they were stored 
secretly in a large new warehouse, 
Packaged products were also stored 
there until time to truck them over to 
the exhibit hall. The whole thing was 
shown to supervisory and sales em- 
ployes and their families after they 
were brought to the Arena for a meet- 
ing last Saturday. 

Suppliers of packaging materials em- 
ployed include the following firms; 
Visking Corp., Chicago; Marathon 
Corp., Menasha, Wis.; Central Waxed 
Paper Co., Chicago; Sutherland Paper 
Co., Kalamazoo, Mich.; Reynolds Alumi- 
num Co., Richmond, Va.; Acme Folding 
Box Co., St. Louis, and Milprint, Inc., 
Milwaukee. 


REINSTATES LOST PET COLUMN 


The Wilson & Co. weekly directory 
of lost dogs and cats in the Sunday 
Chicago Herald-American, which was 
discontinued during the war, has been 
resumed and will appear each Sunday. 
The company will run free insertions 
in the classified section from people 
who have lost or found dogs. To use 
the directory people need merely to 
write or call Wilson’s office and give a 
description of the missing pet. Bulle 
tins announcing the resumption of the 
service were sent to all Wilson sales- 
men and employes and were carried in 
the Herald-American classified section. 
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Higher Production at Lower Cost 
plan- 
‘sonal : 
pack- . @ Increase your production of refrigerated 
ils of 5 x products or get faster chilling when put- 
tional 3 ting products into refrigerated storage... 
ee by y without additional compressors... by us- 


ee ing a Niagara Aeropass Condenser. 
ship- 


an to 4 By condensing at lower temperature 
stored . and reducing the compressor head pres- 
house, i sure to the minimum, the Aeropass 
stored ; Condenser either increases the effective 
ver to \ ‘ capacity of your compressor or cuts its 
s Was power consumption, or in some cases, 


3 em- gives both advantages. 
they 


meet- % This gain is lasting because the patented 

A Niagara “Duo Pass” takes the superheat 
ls em- Mc CORMICK & COMPANY, INC. out of the refrigerant gas before it is con- 
firms: BULK SPICE DIVISION densed and prevents the formation of scale 
rathon 487 V | on condenser tubes. Users say it takes 
N axed away over half the troubles of operating 


Paper a refrigeration plant. 
\lumi- 


olding : Other patented features are the “Oilout”’ 
, Ine, which keeps out oil and dirt, and the 
“Balanced Wet Bulb Control” which 
keeps head pressures down. 
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MEXICAN MEAT PLANS 


Emiliano Corella and Alfredo Pes- 
queira, manager and purchasing agent 
respectively, of Frigorifica y Empaca- 
dora de Sonora, S. A., from Hermosillo, 
Sonora, Mexico, were in Washington 
this week to consult with government 
officials and others on their plans for 
developing the meat packing industry in 
Mexico. Their organization is building 
a large meat packing plant in Hermo- 
sillo and two meat canning plants at 
Hermosillo and Agua Prieta, Sonora. 


While in Washington, they announced 
they had received an award from the 
government for 7,500,000 Ibs. of canned 
roast beef and gravy for their Hermo- 


sillo canning plant, and another contract 
for 7,500,000 lbs. for the Agua Prieta 
plant. These are the first large contracts 
for canned meat awarded to the Mexi- 
can canning plants as part of the U. S. 
plan to aid Mexico in stamping out 
hoof-and-mouth disease. The canned 
meat is reported to be intended for 
European relief. The capacity of the 
meat packing plant is reported as 320 
cattle, 200 hogs, 200 calves or sheep per 
day, and the capacity of each canning 
plant is reported to be 500,000 pounds of 
canned meat products per week. 

The architects, engineers and contrac- 
tors handling the construction work are 
the firm of Lou Menges Organization 
and A. H. Haeseler, B & C Company. 





EXACT WEIGHT 
Scales packaginy Thiele’s 
Wonder Meat Products 
in Milwaukee, Wis. 





An Accurate, Uniform Package 
Means Better Profits .. . 


Sausage packaging is a hand weighing operation. The re- 
quirements are accuracy for a uniform rackage, speed in 


weighin 
CT 


to cut labor costs and trouble-free operation. 
IGHT Scales have all three. Meat Packers na- 


tionally use these units for consumer packages for sausage, 
chipped beef, sliced bacon and canning operations of many 
meat products. The facts are that overweight increases pro- 
duct costs . . . underweight affects good will. The uniform 


package at accurate weight stors both. . 


. means better 


profits. How much goes into the consumer package therefore 
is highly important. What do you package? Write us and 
we will recommend the right equipment for your particular 


operation. 








THE EXACT WEIGHT SCALE COMPANY 


400 West Fifth Ave., Columbus 12, Ohio GF Dept. F 
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783 Yonge St., Toronto 5, Canada 





New Trade Literature 


Steel Wire Cloth (NL 428):—A six. 
page folder contains technical data and 
other information regarding stainless 
steel wire cloth. There are two full 
pages of laboratory ratings arranged 
in alphabetical tabular form for quick 
fact-finding, plus discussions of new in. 
dustrial uses; data on properties; effects 
of higher temperature, etc., and use 
with other metals. Included are actual 
size photographic illustrations of each 
standard mesh.—Buffalo Wire Works 
Co., Ine. 

Materials Handling Equipment (NL 
408).—Gravity wheel and roller con- 
veyors, belts, end-wood ‘truck and 
trailer wheels, end-wood wheel casters 
and cable reel dollies are pictured and 
described in a new brochure, which 
contains complete engineering data, 
specifications and dimensions.—Metz- 
gar Co. 


Gravity Conveyor (NL 436) :—The 
newly announced light-weight aluminum 
Rapid-Wheel Gravity Conveyor made by 
the firm is described in a single page 
bulletin which shows prices and speci- 
fications and explains how the extreme 
portability of the aluminum conveyor is 
an advantage to gravity conveyor in- 
stallations—The Rapids-Standard Co, 
Inc. 

Water Treatment (NL 437):—A 94- 
page technical bulletin is offered to 


| chemists and engineers responsible for 


industrial water supply. Sections are 


| devoted to softening, purification, taste 
| and odor removal, corrosion control, 
| boiler feed water treatment, the use of 


alkalies, chlorine and other chemicals 
and equipment, as well as lists of stand- 


| ard reference works on many of the sub- 


jects covered.—Solvay Sales Corp. 
Water Demineralizers (NL 438):—A 

two-color, illustrated booklet cites the 

advantages of demineralized water over 


| distilled water, describes the chemical 
| and mechanical principles of deminerali- 
| zation by ion exchanges and gives data 


| log presenting 


| 


on calculating costs for demineralizing 
various raw waters. In addition, a two- 
page spread is devoted to each of the 
standard demineralizers offered by the 
company.—American Cyanamid Co. 
Flow Controllers (NL 439) :—Infor- 
mation on suitable instruments and sys- 
tems that alone or in combination will 
answer the simplest or most involved 
control problem will be found in a cata- 
schematic diagrams, 
photographs and dimensional drawings 
for instruments and systems for the 
measurement, indication, recording and 
control of flow and liquid level.—The 
Brown Instrument Co. of Philadelphia. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner 
giving key numbers only. (11-8-47.) 
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FASTER Trolley Cleaning 


CISANING of beef, hog, sheep or calf trolleys can be 

simplified with Oakite mass-production cleaning 
methods. Case histories show how you can clean and 
derust as many as 500 in an hour. Besides the big time 
saving, you eliminate hand-scrubbing . . . reduce break- 
ing and bending of trolleys. That means your trolleys 
operate more efficiently, last longer. 


Check with your nearby Oakite Technical Service Rep- 
resentative for the Oakite Trolley cleaning method or 
send for Service Report F 6581, which gives full details. 









Hog Dehairing Machines 
Cutters « Grinders * Mixers + Kettles 
Conveyors « Cutting Tables * Gambrels 








OAKITE PRODUCTS, INC. 20A Thames St., NEW YORK 6,N.Y. 
Technical Representatives in Principal Cities of U.S. & Caneda 


MATERIALS 
METHODS 
SERVICE 


OAKITE 





Specialized Industrial Cleaning 











BEFORE 


AFTER 


PERMANENT FLOOR REPAIRS 
OVERNIGHT 
with CLEVE-O-CEMENT 


Cracks, ruts and holes in cement floors may be repaired permanent- 
ly with Cleve-O-Cement. Easily applied by any handyman to wet 
or dry floors. Cleve-O-Cement adheres perfectly to surrounding 
concrete and dries overnight to a hard, smooth, non-slip surface 
that will not crack nor crumble. NOT an asphalt compound, non- 
porous, Cleve-O-Cement resists water, live steam, oils, grease, cold 
and most acids. Used by thousands of packing plants, milk plants, 
laundries and dry cleaning plants from coast to coast. 


Write for Our Free Test Offer and Illustrated Literature 





We can now accept orders for HySpar Sanitary White 
Enamel, Motor and Machinery Enamel, Aluminum Finishes. 


The MIDLAND PAINT & VARNISH CO. 
9119 RENO AVENUE CLEVELAND 5, OHIO 
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IT’S NEW! 


Powerful and 
Sold by E. G. JAMES CO. 


i 





9,000-11,000 Lbs. Per Hr. 


Scientifically designed ... specially constructed—this 
meat chopper is an achievement typical of the manu- 
facturing “know-how” that KLEEN-KUT has displayed 
over the past 50 years! Engineers have unanimously 
endorsed this KLEEN-KUT machine as outstanding even 
under the most difficult conditions. The base is entirely 
enclosed offering protection for ali working parts. The 
large roller tapered bearing is in the rear — free 
from harmful meat juices and foreign matter—a pat- 
ented feature! 


@ CAPACITY—Approximately 9,000 to 11,000 Ibs. per hour, 
25 HP. Approximately 9,000 Ibs. per hour, 15 HP. 


@ MOTOR—15 or 25 HP Gear Motor—current and voltage as re- 
quired. Motor and gears in one unit. 


@ PLATE SIZE—8% inches diameter. 


@ PLATES—1 ea: 4g”, 346” and fat cutting size, exclusive flat sided 
plates thereby eliminating pins in the cylinder. 


@ KNIVES—3 knives to fit above plates. 

@ SIZE OVERALL—36 x 48 inches. 

@ SIZE OF BASE—30 x 36 inches. 

@ CLEARANCE under Cylinder to Floor—30”. 
@ SHIPPING WEIGHT—Approx.— 1800 Ibs. 


@ GEARS— Long-life precision cut gears running in oil in sealed 
cases. 


@ FINISH—Highest quality enamel, insuring years of durability. 


@ EQUIPPED with Timken roller thrust bearing—completely sealed 
from meat juices. 


15 H.P. MOTOR $1 600 


25 H.P. MOTOR $1,750 
F.0.B. OHIO 


Place Your Order Thru 


E.G. JAMES CO. 


Phone Harrison 9062 Teletype CG 1780-1-2 
316 South La Salle Street Chicago 4, Illinois 
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HECK the y biloning performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
} offer. (1) One coat of Damp-Tex covers. 

(2) Forces out moisture and dries overnight ~ 


into porcelain-like waterproof film despite ‘ e- 
presence of moisture. (3) Sticks to wet or 4 STEAM TEST 
dry wood, metal, concrete, plaster and j,* Damp-Tex is unaffected by live 
/ masonry. (4) Kills Rust, Rot, Dinge, Bacteria a, eam commen to many prants. FUNGUS TEST 
* q : . Pre-Treated Damp-Tex will 
4 fj and Fungus”. (5) One gallon covers approx ‘ and Gan ate tee 


imately 350 sq. ft. of porous surface, 450 sq. on the serface to be painted. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 
*With Pre-Treatment. WASHING TEST 


é 
‘4 
‘ Ss 
FREE: ; Constant moisture and re- 
On the recommendation of the 4000 plants 


that use Damp-Tex, send for free descriptive folder K, or ema MOISTURE TEST 
also details of our offer to ship you a trial order mA or Water soaked bricks painted 
of Damp-Tex absolutely at our risk. with Damp-Tex and dried in 
the sun prove the film will not 
blister or break 


or 
— 


CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing salutions are not in- 
jurious to Damp-Tex Enamel. 























Damp-Tex is unaffected ~ | 
by lactic and other 


common food acids. » on o 


Riatenr: MFG. CO. Gratiot at rHeresa ST. LOUIS, MO. 
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September Meat Processing Down a Little 
From August But Much Over a Year Earlier 


IGURES on the volume of semi-fin- 

ished and finished meat products 
processed in federally inspected plants 
during September show large gains in 
relation to production during the like 
month last year but are scarcely com- 
parable because September, 1946 was 
the month of livestock famine which fol- 
lowed the reimposition of price controls 
on the meat industry. 

September, 1947 production in most 
of the principal categories, moreover, 
was smaller than in August, although 
the losses were rather small. 


Total sausage output in September 
this year amounted to 122,753,000 lbs. 
and was 52,956,000 lbs. larger than in 
the like month last year. However, vol- 
ume was about 33,000 lbs. smaller than 
in August, 1947. Production of fresh 
sausage increased in September but 
output of smoked and dry sausage 
turned downward. For the first nine 
months of 1947 sausage output at 1,054,- 
$85,000 lbs. is only a shade ahead of 
1946 when production totaled 1,050,963,- 
000 Ibs. 


Slicing of bacon in September dropped 
more than 6,000,000 lbs. below volume a 
month earlier and was around 15,000,000 
Ibs. smaller than the all-time monthly 
record set in July of this year. Sliced 
bacon production for the first nine 
months of 1947 amounted to 464,319,000 
Ibs. compared with 422,171,000 lbs. in 
the first three quarters of 1946. 


Production of canned meats and meat 


food products continued to decline dur- 
ing September and totaled 94,204,000 
lbs. for the month compared with 98,- 
097,000 lbs. a month earlier. 


Lard rendered in inspected plants 
during September totaled 88,466,000 lbs. 
compared with 101,712,000 lbs. a month 
earlier and only 9,349,000 lbs. in Sep- 
tember, 1946. 





CANNING OPERATIONS AT OFFICIAL 
ESTABLISHMENTS SEPTEMBER 1947 


Pounds of finished product 
Slicing Cousumer 


and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
Item or over) 3 Ibs.) 


Luncheon meat (include 

such items as 

spiced ham, chopped 

and pressed meats). .11,856,252 9,388,550 
Canned hams 


(whole & fractional). 6,547,687 193,841 
Corned beef hash...... 941,116 7,451,935 
Chili con carne.... ... 316,322 4,918,014 
Vienna sausage ....... 30,150 7,119,706 
Potted and Deviled meat 

food products (exclud- 

ing deviled ham)..... 4,281,591 
Deviled ham ..... .... oases 298,354 
ra 21,546 2,279,654 
Sliced dried beef....... 40,501 397,852 
Liver products ...... , ous 530,842 
Meat stew (all types). 43,567 4,695,695 
Spaghetti meat products 

of eee 133,878 3,566,820 


Tongue (other than 
SEENENGD. bo wsercsives 
Vinegar pickled 
eae ‘ 
All other products con- 
taining 20% or more 
SEGRE ccc scsvcvecoscs 1,969,685 12,106,636 
All other products con- 
taining less than 20°; 
meat (excluding canned 
SOUP) cc cccccevccsees 


224,508 557,279 


695,587 1,816,563 


107,311 3,288,818 


Total of all products.22,928,060 62,892,180 











Meat placed in cure 
DT sAghwwtreetnacoesneondes 9,947,000 
EEE Headadensoordebetsaseens 196,346,000 

Smoked and/or dried 

saad sda aii 6,584,000 
WUE ce teccdceseseceevoceoees 134,734,000 

Sausage 
Fresh (finished) 


17,830,000 
92,857,000 
12,066,000 


Smoked and/or cooked........ 
To be dried or semi-dried..... 
ME Ede eSasbsebevaessats 122,753,000 
Loaf, head cheese, chili con 
carne, jellied products, etc... . 
Cooked meat 


16,927,000 


BE. Cavdhebeewa eter ernacaes 3,061,000 
POE cher vusaeernctwgegaetuss 36,069,000 
Canned meat and meat food products 
DE. adkest¥eisiendeeewesdnans 12,143,000 
BUN svccess 39,832.000 
Sausage .... 11,679,000 
.. MWETTEee 5,721,000 





BE EE Pat Or csbcene boo nee 33,829,000 


MEE ssthawet nes seaseseees 94,204,000 


a | eer ee 46,285,000 


Laré 
SG Sosedenacevaekwnse’ 88,466,000 
EL wigte esi a a0 eee daa eeet ee 88,912,000 
Rendered pork fat 
SS BAe rece 5.549,000 
iia hatin obi 2 ule % wake 2,728,000 


DE cinrednstvavetsewanes 
ee ME ns vaciucecucesees ‘ 
Compound containing animal fat 
Oleomargarine containing 


7,663,000 
5,494,000 
27,591,000 


SEE GOO sacrdicascisexans ‘ 
Miscellaneous 


3,488,000 
5,688,000 


"EME nc cbeecnbdani wid séeso een 902,489,000 





ment, such as curing first and then canning. 


MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED 
UNDER FEDERAL INSPECTION IN SEPT. 1947, WITH COMPARISONS 


September January-September 
1947 1946 1947 1946 
Ibs. Ibs. Ibs. Ibs. 


*This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treat- 


2,326,000 89,468,000 48,583,000 


28,767,000 2,215,347,000 1,837,770,000 
1,449,000 48,750,000 21,876,000 
47,854,000 1,400,878,000 1,233,815,000 
6,770,000 174,800,000 243,577,000 
57,961,000 776,682,000 728,621,000 





5.066,000 102,903,000 78.765,000 


71,293,000 1,054,385 ,000 1,050,963,000 


11,774,000 143,336,000 158,134,000 
733,000 
10,283,000 


23,952,000 
397 ,637 000 


17,195,000 
320,939,000 





8,470,000 84,339,000 103,720,000 
526,000 315,386,000 506,374,000 
29,000 79,359,000 50,372,000 





251,344,000 
318,495,000 


9.786.000 + 
28,436,000 


283,418,000 
255,400,000 
68,447,000 1,017, 902,000 1,230,305 ,000 
464,319,000 


21,251,000 22,171,000 


9,349,000 1,184,407,000 
8,352,000 909,996,000 


872,435,000 
755,576,000 


1,316,000 67,730,000 57,479,000 
1,198,000 38,315,000 41,822,000 
1,227,000 75,103,000 59,581,000 
1,770,000 67,851,000 44,414,000 


17,945,000 173,156,000 194,372,000 
2,103,000 
2,820,000 


24,112,000 
38,543,000 


22,664,000 
30,441,000 
8, 420,534,000 


308,763,000 9,435, 186,000 
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AMI PROVISION STOCKS 











Pork meats and fats in packers’ in- 
ventories on November 1 totaled 191,- 
400,000 lbs., according to the report on 
provisions stocks by the American Meat 
Institute. This compares with 189,800,- 
000 Ibs. two weeks earlier, and 124,600,- 
000 lbs. on the corresponding date a 
year ago. The 1939-41 average for the 
comparable date was 341,400,000 Ibs. 


The total of pork meats alone at 
130,600,000 lbs. was about 9 per cent 
larger than the 119,300,000 lbs. on Oc- 
tober 18 and 24 per cent larger than 
the 105,300,000 a year ago. 


Lard stocks at 58,400,000 lbs. were 
14 per cent lower than the 68,000,000 
lbs. two weeks earlier, but 234 per cent 
larger than the 17,500,000 lbs. on the 
comparable date a year ago. The 1939- 
41 average for lard stocks for the cor- 
responding date was 85,500,000 Ibs. 
Stocks of rendered pork fat at 2,400,000 
Ibs. were down 4 per cent from two 
weeks earlier, but about one-third 
larger than the 1,800,000 lbs. on the 
same date in 1946. 


Most DS and frozen-for-DS cure 
items declined in volume during the two 
weeks preceding the AMI report. The 
total of DS cured items dropped 10 per 
cent to 10,500,000 lbs., compared with 
11,700,000 lbs. two weeks earlier, while 
the total of items frozen for DS cure 
dropped 27 per cent to 1,100,000 Ibs. 
from 1,500,000 lbs. 


Provision stocks as of November 1 
1947, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows November 1 stocks as 
percentages of the holdings two weeks 
earlier and last year. 


AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 
Nov. 1 stocks as 
Percentages of 
Inventories on 


Com 
Oct. Nov. parable 
. 18, 2, 1939 41 
D. 8. PRODUCT 1947 1946 av. 
Dees COE cbs cvdecdedees 75 76 
Fat backs (Cured)........... 105 191 
Other D. 8S. Meats (Cured). ..107 145 
TOT. D. 8. CURED ITEMS.... 90 113 
TOT. FROZ. FOR D. 8. Cure... 73 - 
8s. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
EEN coccccvcccevesevvse 106 106 9 
GORGE cc cccnscesteceteons 110 150 71 
AD G. FP. HORM. .cccccceces 110 147 53 
Hams, Frozen-for-Cure 
SEE ccs etenhscteencneee 200 a 4 
TOS oc 00-00d00ped00000% 133 176 6 
All frozen-for-cure hams... .135 182 40 
Picnics 
Sweet pickle cured......... 117 207 a) 
Frozen-for-cure .........+.. 157 oy 42 
Bellies, 8. P. and D. C. 
Sweet pickle cured......... 113 124 75 
Frozen-for-cure .........6-% 200 7 3 
Other items 
Sweet pickle cured......... 120 232 5 
Frozen-for-cure .......... . 73 160 26 


TOT. S. P. & D. C. CURED....112 139 63 
TOT. 8S. P. & D. C. FROZEN...129 76 23 
BARRELED PORK ........... 62 267 19 
FRESH FROZEN 

Loins, shoulders, butts and 





GPRRGTTEE se Sek ccctictervvcse 112 93 118 

BE GE 6é04%0000 —— 75 82 
eer, ...106 84 9S 
TOT. ALL PORK MEATS...... 109 124 51 
RENDERED PORK FAT....... 96 133 ° 
EE bc ceecascussnessoeesssus 86 334 68 


*Included with lard. 
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READY TO EAT 





ORDER TODAY 
from 
GREAT LAKES 


STAMP & MFG. CO. 
2500 Irving Park Road 
CHICAGO IB, ILL. 





For branding hams, bacon, cured meats there's noth- 
ing like a Great Lakes brander. Its hand: impri 

do a perfect job of brand identification. The Great 
Lakes Round Brander (above) is available for 44” 
and 6” dia. dies, is priced at only $35.50 and $37.50 
Ke Extra dies 








Your name or trademark style can be repro- 
duced exactly on Great Lakes Brander Dies. See 
photos above for examples. 


0) Great Lakes ham 
and bacon brand- 
ers are electri- 
cally heated to 







quickly. Ne 
smearing! 


Like all other Great Lakes equipment, these 
anceve are finely built for long life and best 
results. 

















When you want 


BULL 


MONARCH 


PROVISION COMPANY 
@ SAUSAGE MATERIALS @ 
920-924 W. FULTON ST., CHICAGO 7, ILL. 





ANY QUALITY 


FEDERALLY INSPECTED 


Wire or Call Collect 
CHE sapeake 9644-9645 
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FANTASTIC PRICES PAID 
FOR FEEDERS AT SHOW 








All previous price records on feeder 
cattle were broken at the 3rd annual 
Chicago Feeder Cattle Show, held at 
the Chicago Stock Yards October 39 
and 31. The first 10 carloads through 
the show sale averaged $44.60 per cwt, 
The 77 carloads in the sale—yearlings 
and calves—brought an average price 
of $27.90 per cwt. The total return on 
the 77 loads was $249,383.31. The 37 
carloads of calves averaged $33.45. 


Grand champion carload of the show 
—a 20 head drove of Hereford calves, 
averaging 422 lbs. per head, shown by 
Fred C. DeBerard, Kremmling, Colo. 
sold at auction at $56.75 per cwt. to 
John Hart, of Lee, IIl. 

The cattle were exhibited by stock- 
men from 10 states. Montana led the 
entry by states with 49 carloads. They 
were bought by cattle feeders in five 
Corn Belt states and Mississippi. 


Top price of the sale—and a new na- 
tional record—was $60 per cwt., paid 
by Leo Gannon, of Delmar, Ia., for the 
2nd prize carload of Hereford steer 
calves, exhibited by the Norell Hereford 
Ranch at Collbran, Colo. This load 
averaged 387 lbs. per head. 

The champion carload of Aberdeen- 
Angus calves, and reserve grand chan- 
pions of the show, was purchased at 





| $50 per cwt. They averaged 394 lbs, 


each. The champion carload of Short- 
horns, yearling steers, averaged 587 
Ibs. and sold at $33.50 per cwt. 


IES HANDBOOK ON LIGHTING 


Publication of the new Illuminating 
Engineering Society Lighting Handbook 
was announced recently by C. A. Ather- 
ton, chairman of the IES Lighting 
Handbook committee. Every phase of 
the lighting art and science is covered 
completely. It contains many photo- 
graphs and line drawings and detailed 
data on many types of commercially 
available lighting equipment. It will be 
a part of the expanding educational pro- 
gram of the society to make copies of 
the new handbook available to archi- 
tects, plant managers, doctors and all 
others interested in production and con- 
trol of light or in its effects on the com- 
fort, health and efficiency of humans. 


MONTHLY FOR PRODUCERS 


“Meaty News,” a new monthly news- 
type letter for livestock producers de- 
veloped by the department of livestock 
of the American Meat Institute, is now 
being distributed to an expanded list 
of agricultural leaders. It is also being 


| made available to Institute members, 


imprinted if desired, for distribution 
in producer relations work in their 
own areas. The publication, much of 
which is devoted to practical sugges- 
tions on different phases of livestock 
production, has been praised by farm 
editors, teachers and county agents. 
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BAD NEWS FOR PIGS, 
GOOD NEWS FOR YOU 


LARD 1S PACKED /N 
METAL CANS AGAIN 


EEKIN Lithographed or plain cans for every 
type of meat product from lard to beef stew 


. . are now available in all popular sizes. 


LARGE AND SMALL 
LITHOGRAPHED OR 
PLAIN METAL CANS 
FOR PACKING LARD OR 
OTHER SPECIALTY MEAT 
FOOD PRODUCTS 


= Ao > Heekin Metal Cans Available’ 


EKIN CA 


Specify AITIFD EL HT 


QUALITY TEXTILE COVERS 




















‘a | ALL STEEL HAMMER MILL 




















OLS MOINES | Grinds Every Grindable Material Fast, Cool and Uniform 
S } The ‘Jay Bee" all stee! hammer mill—heavy cast iron base—is built for 
| trength thot end The balanced truction makes it pro 
indestructible. For capacity and low maintenance cost no mill excels 

. the “Jay Bee.” 
| => BEEF STOCKINETIES Balanced rotor and hammers, heavy heat-treated alloy stee! shaft, S.K.F. 
pe HAM STOCKINETTES Girechconmacied write help mehs the “lay Bee’ the soatending grinder. 

list Investigate the “Joy Bee” before you buy grinding equipment. if you 
eing ee [rear artae Jay Bee" parts to keep your 
ers, Phone or write your immediate or future , 
ition requirements. Our central location permits Write “JAY BEE” for Complete Detoils 
heir fast response to your needs for quality prod- 
a of ucts in our line. J.B. SEDBERRY, INC. 
ges- 
— HL Ti VS MANUFACTURING CO. FRANKLIN, TENN. Dept. 80 
a 
. DES MOINES, IOWA 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,428,495, SAUSAGE COVERING 
AND METHOD OF FORMING THE 
SAME, patented October 7, 1947 by 
Jean N. Lesparre and Roy E. Carlson, 
Chicago, Ill., assignors to Armour and 
Company, Chicago, IIl., a corporation of 
Illinois. 

This method comprises heating and 
agitating a mixture of gelatin, calcium 
carbonate and a major proportion of 
water at a temperature in excess of 130 
degs. F., with the gelatin greater in 
amount than the calcium carbonate, 
then cooling the mixture to a tempera- 


ali 


ture below 125 degs. F. while maintain- 
ing it in the liquid state, and dipping a 
sausage in the mixture to form thereon 
a coating of a continuous layer of the 
mixture. 


No. 2,429,078, REFRIGERANT CON- 
TAINER FOR RAILWAY CARS, pat- 
ented October 14, 
1947 by Vinton E. 
Sisson, Chicago, 
Ill., assignor to 
Standard Railway 
Equipment Manu- 
facturing Co., Chi- 
cago, Ill., a corpo- 





ration of Delaware. 


The container is disposed under and 
in closing relationship with a hatch in 
the roof of the car and includes a flue 
for conducting air cooled by the refrig- 
erant in the container, downwardly to 
the lower part of the lading compart- 
ment of the car. The bottom of the 
container is partly imperforate and 
partly foraminous. 


No. 2,429,628, POULTRY PLUCK- 
ING MACHINE, patented October 28, 
1947 by Gordon W. Johnson, Raytown, 
Mo., assignor to Gordon Johnson Co., 
Kansas City, Mo., a corporation of 
Missouri. 

Spaced-apart discs are mounted on a 
shaft and joined together by elongated 
elastic portions carrying pairs of 
feather-engaging fingers. 


No. 2,429,274, END ICE BUNKER 
CAR, patented October 21, 1947 by 


Charles L. Moorman, Millington, IIl., as- 
signor to Union Asbestos & Rubber Co., 
corporation of Illinois. 

A grate, when in one position, forms 
a continuation of the lading rack when 








“9 25 
o—~ ea hen ze] 
* 
y 7 a 
Oz ’ “4 
£2 
“2 r27— 73- 
74 
\e 4 ' 77 
*4 AR SSS 
a 29 78 
1g “ a 
» 








the car’s bulkhead is moved to a position 
adjacent the end of the car and, when in 
an elevated position, serves as an ice 
grate when the bulkhead is moved away 
from the end of the car. 


WYOMING OLEO TAX UPHELD 


Constitutionality of Wyoming’s state 
tax on certain forms of oleomargarine 
was recently upheld in an opinion 
handed down by District Judge V. J. 
Tidball. Cheyenne attorneys, represent- 
ing a Laramie grocer, Richard Ludwig, 
who challenged the constitutionality of 
the state tax, announced they had been 
notified of the Albany county district 
court decision in a letter from Judge 
Tidball. 





* 











y y 


It’s the consumer who determines which way your sales 


are going. Make sure of consumer preference for your ground 


meat products by using nonfat dry milk solids—and insist on 


it being high grade. 


Use nonfat dry milk solids for greatest improvement at 


the least cost. It’s a food—not a filler. 


AMERICAN 


DRY MILK INSTITUTE, Inc. 221 N. La Salle St., Chicago 
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Once again Gus is thinking hard! 


a | Because his Pork Sausage isn't coming out right. His dealers are 
getting complaints from irate housewives. They say they don't 
° taste right when served in combination with pancakes and syrup, 


waffles and syrup, griddle cakes and syrup, everything and syrup. 
They wonder why Gus’ Pork Sausage tastes flat. 


ns 
en 





And Gus wonders too! Because he put plenty of salt and pepper 
in it, and lean and fat pork, just like the old formula says. Andi still 
they kick. 





Gus will soon be happy again! He just remembered that 


which enhances the pork flavor. So when served in combination 
with syrup its taste appeal is not lost. 


7 First Spice Seasonings 
on solved his Frankfurter, Liverwurst, Salami problems before—and now 
he he is going to use 
ay First Spice Pork Sausage Seasoning 
which is MORE than just salt and pepper, MUCH MORE. It is 
specially formulated to please the palate with its tangy taste 








19 VESTRY STREET NEW YORK 13, N. Y.\ 


ge Large or small, we serve them all ! ! 


. | | LOU MENGES ORGANIZATION 


INCORPORATED 


basking ridge, new jersey 














architects 
engineers 
consultants | 
for me meat 
acking 
Caer 


one hour from new york — phone: millington 7-0432 








TELEPHONE: LEXINGTON 2-4901/4 


VAN GELDER-FANTO CORP. 


52 Vanderbilt Avenue, New York 1!7, N. Y. 





BIOLOGICAL RAW PRODUCTS DIVISION 





IMPORTERS © DEALERS © EXPORTERS 
Beef Pancreas 
Calf Pancreas 


Hog Pancreas 
Beef Pituitaries INDIVIDUALLY 


hoo nent OR SOLID FROZEN \ () |, VA \ Hn Why th DO Mi 
Hog Ovaries 


All Other Animal Glands and Bile Offers Solicited HAE SALES CORPORATION » 46 RECTOR STREET, ERE eee ee 


WE BUY 
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“Alum ug 


@ ALUMINUM DELIVERY AND 
@ STORAGE MEAT AND 
e FOOD BOx 


aluminum 

alloy and welded construction 

increase life span to minimum expectancy of 
10 years — regardless of severity of usage. 


Now! The most revolu- 
tionary step ahead in meat 
handling history — a sensational new, 
sanitary and lightweight aluminum meet 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
and storage box with a smooth, easy-to-clean 
surface that completely eliminates bacteria 
traps and the need for paper lining. 
SPECIFICATIONS: Inside dimensions, 32”x13)4” 
x10” deep — yet weighs only 11% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
welded construction give ALUMI-LUG superior 
strength to withstand severe drop tests, road 
shocks. Can't chip — no plating to wear off. 
Minimum life expectancy, 10 years! 
Tapered con- Dual purpose stacking bar 
struction for and handle makes it possible 
compact nesting to stack 5 or more ALUMI- 
when not in use LUGS with up to 1000 Ib. load 


RM NAME EMBOSSED FREE ON REQUEST 


For Further Information, Se« 
Dealer, or Wr 
M. GORDON ‘COMPANY 
756 S$. Broadway, lL Angeles 14, Calif 
and Marketers 


Your Equipment 


PUD inias isu) 


CURRENT (SEE CHART BELOW) AND FUTURE MEAT SITUATION 


Prices of meat animals are expected to average as high in 1948 as in 1947 and 
demand for meat will continue strong, according to the USDA Bureau of Agri- 
cultural Economics in its current summary of the livestock and meat situation. 
However, fewer livestock and smaller supplies of feed grains will reduce meat 
production 1,500,000,000 lbs. from this year’s level and 15 per cent below the 
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1944 peak of 25,200,000,000 lbs. Meat consumption next year will be about 146 
lbs. per person, or 10 lbs. less than this year. 


The sharp reduction in cattle this year and reduced grain feeding will result 
in a smaller slaughter in 1948. As a result, beef output next year may be around 
1,000,000,000 Ibs. less than in 1947 which is now expected to set a new record of 
10,500,000,000 Ibs. 


Pork output in 1948 will be moderately smaller than in 1947. The number of 
pigs saved in 1947 will be slightly larger than in 1946, and slaughter of hogs in 
the first nine months of 1948 is likely to be as large as in the comparable period 
a year earlier. Current and prospective hog and corn prices indicate that the 
1948 spring pig crop will be smaller than the 53,000,000 saved in the spring of 1947. 











SWIFT'NING AD CAMPAIGN 


Swift’ning, new lard product of Swift 
& Company, has been introduced in the 
New York market by 1,000-line ads 
offering a double - your - money - back 
guarantee. Newspapers in New York, 
Westchester County, Long Island, 
southern Connecticut and northern New 
Jersey are scheduled to carry adver- 
tisements until March 18, and subway 
cards, billboard ads and the Don Mc- 
Neill Breakfast Club over WJZ, New 
York, WSTC, Stamford, Conn., and 
WNAB, Bridgeport, Conn. are also be- 
ing used in the campaign. Point of sale 
material includes posters announcing 
the guarantee and recipe booklet. 


UNION TO DEFY COURT 


William Lares, president of the AF 
of L, Local 346, Columbus, O., indicated 
last week that the union will defy a 
temporary order recently issued by 
Judge Dana F. Reynolds, restraining 
union members from picketing the J. 
Fred Schmidt Packing Co., where a 
strike has been in progress since Au- 
gust 20. A previous dispute between 
the union and the company had been 


The 


referred to the National Labor Rela- 
tions Board, which refused to act be- 
cause the firm is not engaged in inter- 
state commerce. 

In the present dispute, the union 
charged that the company had fired one 
war veteran for union activity. The 
company charged that 12 trucking com- 
panies had refused to cross picket lines 
set up by the strikers and‘ that picket- 
ing of grocers and the stopping of a 
truck had also taken place. 


FEED STUDY AUTHORIZED 


Studies of demand, prices, and sup- 
plies of feed grains, by-product feeds, 
and hay under the Research and Mar- 
keting Act of 1946 have been approved 
by E. A. Meyer, administrator of the 
Act, the U. S. Department of Agricul- 
ture has announced. One part of the 
project will be concerned with determi- 
nation and measurement of factors in- 
fluencing feed prices. Another will in- 
clude studies of the effect of prices and 
other factors on production and market- 
ing of feeds. A third will involve an 
analysis of the demand for and utiliza- 
tion of grains for food, feed and indus- 
trial purposes. 
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HOGS 

Chicago hog market this week: Top 10c 

higher but average 9c lower; other mar- 

kets mostly 25c to 50c lower. 

Week 
ago 

$25.50 
25.67 
26.00 
25.75 
26.50 
25.25 
24.85 
26.50 
26.00 
27.00 


Thurs. 
Chicago, top 


Kan. City, top 
Omaha, top 
St. Louis, top 
St. Paul, top 
Corn Belt, top 
Indianapolis, top... . 
Cincinnati, top 
Baltimore, top 
Receipts 20 markets 
4 days 
Slaughter— 
Fed. Insp.* 


386,000 333,000 

1,015,000 905,000 

Cut-out 180- 220- 240- 
results 220 lb. 2401b. 270 |b. 
This week...—$ .21 —$ .19 —$ .55 
Last week...— .07 — .26 — .58 


PORK 
Chicago: 
Reg. hams, 
en WOR. cas 
Loins, 12/16... 
Bellies, 8/12... 
Picnics, 


42n 
43 @44 
48% @49 


32@33% 31 @32 
Reg. trimmings.30@31 33 @34 
New York: 
Loins, 8/12... .49@51 47 @49 
Butts, all wts..47@49 48 @b51 


LAMBS 
Chicago, top 
Kan. City, top 
Omaha, top 
St. Louis, top 
St. Paul, top 
Receipts 20 markets 

4 days 
Slaughter— 

Fed. Insp.*....... 384,000 
Dressed lamb prices: 
Chicago, choice:.. 45 @48 
New York, choice. 44% @47 


$24.25 
24.00 
24.25 
24.25 
23.25 


252,000 323,000 


339,000 


46@48 
47@49 


CATTLE 


Chicago cattle market for the week: 
Top grades higher, other grades and 
calves lower; trend mixed; steers, 50c 
to $2.00 higher; heifers, 50c lower to 
$1.00 higher; cows, steady to $1.50 
lower; canners and cutters, 50c to $1.00 
lower; bulls, 50c higher; calves, 50c to 
$2.00 lower. 

Week 
ago 
$35.50 
29.50 
31.50 
18.75 
14.00 
12.25 
31.00 
34.50 
27.00 
34.00 


Thurs. 

Chicago steer top... $36.60 

4 day cattle avg.. 30.50 
Chi. heifer top 30.50 
Chi. bol. bull top.... 19.00 
Chi. cut. cow top.... 13.50 
Chi. can. cow top... 11.75 
Kan. City, top 34.50 
Omaha, top 
St. Louis, top 
St. Paul, top 
Receipts 20 markets 


302,000 332,000 
Slaughter— 


Fed. Insp.* 334,000 


BEEF 
Carcass, good, all wts.: 
Chicago 44 @47 438 @46 
444% @47% 44 @47 
Chi. cut., Nor.22%@23 23% 
Chi. can., Nor.22%@23 23% 
Chi. bol. bulls, 
dressed ....27 @27% 27% @28 


CALVES 


316,000 


Chicago, top 
Kan. City, top 
Omaha, top 
St. Louis, top 
St. Paul, top 
Slaughter— 
Fed. Insp.* 


Dressed veal: 


Good, Chicago 33@35 
Good, New York... . 31@36 


$28.50 
23.00 
20.00 
30.00 
26.00 


182,000 


32@35 
29@34 


*Week ended November 1. 


HIDES 
Chicago packer hides: Market active, 1c 
to 14%:c higher; light calf about steady; 
heavy calf and kips easier. 
Thurs. 
Hvy. native cows. 37 
Nor. Calf 
(heavy) 
Nor. Calf (light). 
Nor. native, 
Kipskin 
Outside Small Pkr. 
Native, all weight, 
strs. & cows... .31@35 


Week ago 
85% 


1.00 
1.10 1.10 


65ax 


30@34 


TALLOW, GREASES, ETC. 
Chicago tallow: Market strong on better 
grades with offerings limited. Lower 
grades slow. 

Fancy tallow 23@23% 
Chicago grease: Market strong on bet- 
ter grades with limited offerings. 
Choice white 
23@23% 

Chicago By-Products: Trend mixed. 
Dry rend. 

tankage *2.00n *1.95@2.00 
10-11% tank..*9.50@9.75 *9.75 
Blood *9.50@9.75 *9.50 
Digester tank- 

age 60%.. 
Cottonseed oil, 

Val. & S. E. 


135.00 135.00 


24pd 
*F.0.B. shipping point. 
LARD 


2ipd 


23.25n 
24.50 
23.50n 


CHICAGO PROV. SHIPMENTS 
Provision shipments from Chicago 
for the week ended November 1, 1947: 


Week 
Nov. 1 


Previous Cor. wk. 
week 1946 
Cured meats, 

pounds 9,726,000 
Fresh meats, 

pounds ........32,105,000 34,392,000 37,469,000 
Lard, pounds .... 8,436,000 8,868,000 4,653,000 


29,264,000 25,533,000 





HAMS, Reg. 8-12 
LOINS under 12¢ 
PICNICS, 4-86 
HOG Average 

S BELLIES, 18-300 
P S LARD Tierces 
TRIMMINGS, Reg. 





' 
rT 18 28 O12 9 16 23 30 NOVE 13 20 27 


1 BEEF Cattle, Av. Chi. 
2 CALF, Top, Chi. 

3C &C Av. 

4 BEEF, Good, All Wts. 

SVEAL, Good, All Wis. 

6 BON Bull Meats 


sera ® 23 “129 % 23 SONNE 13 20 27 


1 
2 CATTLE 
3 LAMB WKLY. INSP. KILL 
4 CALF 


1000 
900 
800 
700 
€00 
500 
400 
300 


° 
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Production of Meat Gained 8% in Week 
of November I, But Was 15% Under 1946 


RODUCTION of meat under federal 

inspection for the week ended No- 
vember 1 totaled 335,000,000 lbs., ac- 
cording to the U. S. Department of 
Agriculture. This was a sharp 8 per 
cent higher than the 310,000,000 lbs. 
produced the week before, but 15 per 
cent under the 396,000,000 lbs. produced 
in the same week last year. 


All classes of livestock shared in the 
recorded week’s gain, with slaughter of 
hogs and of sheep and lambs gaining 
the largest amount. These gains were 
12 and 13 per cent, respectively, but 
slaughter of cattle and calves also 
increased. 

Slaughter of cattle at 334,000 head 
was 6 per cent above the 316,000 
slaughtered in the preceding week, but 
6 per cent below the 356,000 processed in 
the same week last year. Beef produc- 
tion was 156,000,000 lbs., compared with 


148,000,000 lbs. in the preceding week 
and 161,000,000 lbs. in the same period 
a year ago. 

Calf slaughter of 196,000 head was 8 
per cent above the 182,000 reported in 
the previous week and 9 per cent above 
the 180,000 processed in the same week 
last year. Output of inspected veal for 
the three weeks under comparison was 
25,300,000, 23,700,000 and 24,200,000 lbs., 
respectively. 

Hog slaughter was estimated at 
1,015,000 head—12 per cent above the 
905,000 head slaughtered in the preced- 
ing week, but 24 per cent below the 
1,334,000 processed in the same week in 
1946. Estimated production of pork was 
138,000,000 lbs., compared with 124,000,- 
000 the week before and 191,000,000 in 
the same week last year. Lard produc- 
tion of 29,100,000 lbs., compared with 
25,900,000 lbs. in the previous week and 





Week ended November 

Week 

Ended Beef 

Number 
1,000 
1947........384 
1947.......316 
- 2, 1046........856 


Veal 
Number 
1,000 
196 
182 
180 


Prod. 
mil. Ib. 
156.0 
148.2 
161.0 


m 
for &. 
25, 


Week 
Ended Cattle 
Dressed 
467 
469 
452 


Calves 


Live Live 


41,400,000 lbs. 
year. 

Sheep and lambs slaughtered duri 
the week numbered 384,000 head—ig 
per cent. above the 339,000 reported for 
the preceding week, but 14 per cent be 
low the 449,000 recorded for the same 


in the same week la 


period last year. Production of inspected | 


lamb and mutton in the three weeks 


under comparison amounted to 16,100." 


000, 14,600,000 and 19,300,000 Ibs. 


CHICAGO PROVISION STOCKS 


Lard holdings on October 3 showed a 
decline of more than 21,500,000 Ibs, 


under the previous month, making the | 


total of lard in storage 54,861,352 Ibs, 
Total meat stocks also showed a drop, 
when compared with a month ago, total- 
ing 18,401,973 lbs. compared with 20, 
900,665 lbs., but continued well above 
stocks at the end of September in 1946 
when they totaled 12,884,368 lbs. 


Oct. 31, Sept. 30, Oct. 31, 
"47, Ibs. "47, Ibs. 


All barreled pork 
(bris.) 

P. S. lard (b).. 

P. S. lard (a)... 

Other lard 

TOTAL 

D. 8. el. bellies 


4H, 


bare .... 


248,679 
288,790 


383 


1,337 
65,703,150 


10,851,458 
76,554,608 


"46, Ibe, 


1,058,508 


oe 
2,895,508 
3,954,490 


Prod. 


I 

Dressed Live 
129 
130 
134 


1, 1947, 
Pork 
(excl. lard) 
Number Prod. 
1,000 
1015 
905 
1334 


il. Ib. 
25.3 
23.7 
24.2 


138.0 
124.0 
191.3 


AVERAGE WEIGHT—LBS. 


logs 
Dressed 
136 
137 
143 


234 
235 
248 


mil. Ib. 


Live 


ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION 


with comparisons 


Lamb and 
mutton 
Number P 
1,000 
384 
339 
449 


LARD PROD. 


Sheep & 
lambs 
Dressed 
42 
43 
43 


92 
93 
93 


mil. Ib. 


Total 

meat 

Prod. 
mil. Ib. 
335.4 
310.5 
395.8 


rod. 


16.1 
14.6 
19.3 


Per 
100 
Ibs. 


Total 
mil. 
Ibs. 


12.3 
=e 
12.3 








, So oowe 
. el. bellies 
y~*- or) 
TOTAL D. 8. el. 
bellies 
D. 8. rib bellies. 
D. S. fat backs... 
S. P. regular 
Py 
. P. skinned 
eae eEeeeess 
8S. P. bellies. 
8S. P. picnics, 
Ss. P. Boston 
shoulders 797,331 
Other cut meats.. 2,314,985 
TOTAL all meats. 18,401,973 
(a) Made since Oct. 1, 
to Oct. 1, 1947. 


The above figures cover all meat in storage & 
Chicago, including holdings by the Government, 


8,000 69,000 


658,683 1,526,750 


666,683 1,595,750 1,435,876 
216,946 
269,289 


3,626,958 
4,207,708 


2,122,434 3,407,514 


461,379 431,721 


5,294,911 
6,744,250 


5,162,047 
5,342,765 


1,445,123 
8,515,745 
20,900,665 
1947. (b) Made previous 


1,372,768 





Skinned hams 

Picnics 

Boston butts 

Loins (blade in) 
Bellies, 8. P.. 

Bellies, D. 8. 

Fat backs 

Plates and jowls 
Raw leaf 

P. 8S. lard, rend. 
Spareribs 

Regular trimmings 
Feet, tails, neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUE......... 


Cost of hogs 
Condemnation loss 
Handling and overhead 


TOTAL COST a Ccwr 
TOTAL VALUE 


Cutting margin 
Margin last week 





MEDIUM AND HEAVY WEIGHT 


100.0 


——180-220 Ibs. 


Value 


Price per 
ewt. 
alive 


$ 5.64 
81 


‘97 
$26.60 
Per 
ewt. 

alive 
$25.65 
13 
1.03 
26.81 
26.60 


per ewt. 


fin. 
yield 
$ 8.11 

2.65 

2.59 


~ 
mt <5 
a “oe 


tom cla oO 


- 


— 
NWR rom wwenmwOooO + wt 


m rote 


[: 
| 


each 


CUT-OUT MARGINS IMPROVE AS LIGHT BUTCHERS DECLINE 
(Chicago costs and credits, first three days of week) 

Total product values went to slightly higher levels for 
medium and heavy weight hogs this week but declined on 
lighter averages while live costs varied but little from 
last week. This resulted in reduction of the minus cutting 
margins for medium and heavy weights and an increase 
in the lightweight minus margin. Light stock showed a 
loss of 21c, compared with 7c last week. Medium butch- 


ers improved from a minus 26c to a minus 19¢ and heavy 
hogs registered a 55c loss, a small gain from last week. 

This test is computed for illustrative purposes only. 
Each packer should figure his own test using actual costs, 
credits, yields and realizations. Values reported here are 
based on available Chicago figures for the early part of 
week under comparison. 


—— 220-240 lbs. 
Pet. 
fin. 
yield 


17.7 


Price 


=T) 
I 
a] 


- 
i Telttakoletetebokotars 


DWioKwsimiouwrSoS w= 


Per 
ewt. 
alive 


$26.11 
13 


BO 


$27.09 
26.90 
—$ .19 


26 


per 
ewt. 
alive 


& 5.65 


$26.90 


240-270 Ibs. 
Value 
per per cwt. 
ewt. fin. 
yield 


alive 
$5.76 $ 8.13 


Value 
per ewt. . Price 
fin. 7 » per 

yield 


$ 7.93 
2.51 
2.46 
6. 04 


2 
. 


hatte 


44.9 
32.4 
40.8 


_ 
‘ Wie Shweseeee 
Die De Se ee 
~ 
+ mio tie mS tee 


; sss 
ots 


$26.46 $37.00 


- 
_ 
x 


Per 
ewt. 
alive 

$26.11 
-13 
Ry 


Pe rewt. Per ewt. 


$27.01 
26.46 


$ 5 


8 








The National Provisioner—November 8, 1 


@ 
in 


1,435,376 ~ 











in your meat-processing equipment 


DUPPS 


) ~ 
L 
; ae 
. / P ~ 
“ - ee 
a | We 
a — W777 ek 
_ \ yiy rtrsy ¥ +> 
/ Kee P 
=. . q ‘ weet 
. : ro 








St 


eT en 


as 


MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Week ended 
Nov. 5,1947 
























per Ib. 
Choice native steers— 

CN OTL 46% @50 
Good native steers— 

All weights ............. 44 @46 
Commervial native steers— 

BE WORD 2c cc ccccccces 83. @39 
Utility, all weights........ 28 @30 
Hindquarters, choice ...... 5 aw 
Forequarters, choice ...... 43 @44 
Cow, commercial .......... 27 @2B8 
CO, GUID, occ cccceceanie 23 @26 
Cow, canner and cutter... .224%4.@23 
Cow, hindquarter, comm... eees 
Uow, foreyuarter, comm... 

BEEF CUTS 
Steer loin, choice............+. 84@92 
Steer loin, good.............+. 67@74 
Steer loin, commercial.........51@55 
Steer round, choice. .... ..... 43@45 
Steer round, good.............- 43@44 
Steer rib, choice............++- 65@70 
Steer rib, g OE PRP 
Steer rib, commercial.......... 387@42 
Steer rib, utility.............. 27 
Steer sirloin, choice........... 80@85 
Steer sirloin, commercial....... 50@55 
Steer chuck, choice............ 42@44 
Steer chuck, good..........++.- 42@44 
Steer chuck, commercial....... 387@39 
Steer brisket, ee Sree 46@48 
Steer brisket. ee PPP 46@48 
Steer back, choice. 47@48 
Steer back, good........ ‘ 46@47 
Fore shanks ........-+++s+0+5+ 25% 
Hind shanks ..........seeese2: 21% 
beef tenderloins .......... 1.50@1.55 
Steer plates ....cccccccccceess 23@25 
BEEF PRODUCTS 

OED wcccontavceesaveens 9%@10 
MND: id wn dow ange xes0064 20% @21 
‘Yongues. select, 3 lbs. & up, 

fresh or fros...........: 27 @28 
Tongues, house run, 

fresh or froz............ 23 @24 
Tripe. cooked ..........+. 14 @14% 
Livers, selected ........... 44 @45 
pe PPE EEE 19 @20 
Cheek meat . 251%, @26% 
ME ccessecaceves ..10%@11 
SEED. accu vdgaceseaneseed 10 @10% 
BED ere cssenteatorcesece 10 @ 10% 

CALF 
Choice, 225 Ibs. down.......... 32434 
Good, 225 Ibs. down............ 29@32 
Commercial .......ccccceseees 26@28 
WORE occ ccccccsccsccsccccces 23@27 
VEAL—HIDE OFF 
Choice C@PCass ........22ee00e: 36@39 
Good carcass .........++++++ :34@37 
Commercial carcass ...........27@31 
SE dcreWacthepeseecesacaré 23@27 
LAMBS 
Choice lambs ..........-+++++, ,45@48 
Good Mambse ...cccccccccccsees 43@460 
Commercial lambs ............é 39@42 
WOE ccccdcvecccccsccccccese 29@33 
MUTTON 
BOOB .nccccccece 
Commercial 5 
WEIMEG cccccccccvcscccccoscces 
FANCY MEATS 
Tongues, corned ...........+++++ 45 
Veal breads, under 6 oz.......... 70 

© OD BB GBs cceeccccccccvcsccces 80 
Beet BIGMOFS ..ccccccdccccccce 20@30 
Lamb fries ....cccccccccescces 46@48 
Beef liver® .......ceceecessecees 55 
Ox tails under % lb. 16 

Over Decctreceseeee 30 

FRESH PORK AND 
PORK PRODUCTS 
Fresh sk. ham, 8/18....... 46% @16% 
Reg. pork loins, 

Cs DP Ec cecccscseveces 47 @48 
Picnics, 4/8 ..............38%@34 
Skinned shldrs., bone in... << @43 
Spareribs, under 3 Ibs...... @42 
Boston butts, 3/8 Ibs...... 4 @45 
Boneless butts, c.t.........! ST @59 
PE icccwadeebs.o.e0e 19 @20 
Dime Feet, THONG. .c..cccces 13 @13% 
SERED Sic vecdeccescoceseas 17 @1T% 
RED eee cateeedcedanes on 26% @27 
PE ctveventeveseeee des 18 G@18% 
BED. ccdedcvcccicscoesseas 10 
Snouts, lean in............ 16%@17% 
Page 40 


WHOLESALE SMOKED 
MEATS 
weeey ‘ene: hams, 
parchment 
gis Cobseesebeceders 52 @i4 


Fancy skinned hams, 
14 ta parchment 


pa 
Fancy ~* brisket off, 
bacon, 8 lb. down, wrap.69 @74 
oe cut seedless bacon, 


SAUSAGE MATERIALS 
Reg. pork trim (50% fat).32 @33 
Sp. lean pork trim, 85%...47 @48 


Ex. lean pork trim, 95%...53 @54 
Pork cheek meat.......... 33 @33% 
es SN 0 occce csedeee 2214 @23% 
Boneless bull meat........ 35 @36 
Boneless chucks .......... 324% @33 
Pe MNOS dc cccccccvceses 34 @34% 
Beef trimmings ........... 26 @27 


Dressed canners .......... 
Dressed cutter cows.. ° 
Dressed bologna bulls 


DRY eaeenes 








Cervelat, ch. a ae oe @85 
Thuringer ... a ) 
Farmer .... 
Holsteiner 
ie Gis Pc bo ccdevececss 
B. C. Salami, new, con.... 45 
Genoa style salami, ch..... 4 
,... ae 73 
Mortadella, new condition. . 43 
Cappicola (cooked) ........ 94 
italian style hams......... 81 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. 50% 
Pork sausage, bulk........ 481% 
Frankfurters, sheep casings 45 
Frankfurters, hog casings. . 44 
PD pp eek 6048055440000 39% 
Bologna, artificial casings. . 39 


Smoked liver, hog bungs...49 @50 
New Eng. lunch. specialty. 63 G6 
Minced luncheon spec., ch. 








Tongue and blood 38 
Blood sausage ..... rela 31 
BOMSO scceceecs os 2 

Volish sausage, fre sh Ra weee 53 
Volish sausage, smoked... . 56 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef cusings: 
——— rounds, 1% to 





1% in., 180 pack...... 30 @35 
Domestic sees, over ‘7%. 
ee JT Seer @53 
Export rounds, wide, au 
1% in. @7m5 
@50 


o 
Export rounds, narrow, 

rae 70 @90 
No. 1 weasands, 24 in. up.11 12 
No. 1 weasands, 22 in. up. 9 
No. 2 weasands 
— sewing, 1%@ 

ri) 





PU ssbestséceresséiod @1.20 
Middles, select, wide, 

EE Mie wasescccenes 1.15@1.25 
Middles, select, extra, 

24% @2% De, -cebe0-0400% 1.35@1.55 
Middles, select, extra, 

2% in. & up.......... 1.85@2.15 
Beef bungs, export No. 1..14 18 
Beef bungs, domestic...... 8 14 
Dried or salted bladders, 

per piece: 
12-15 in. wide, flat....... 13 @14 
10-12 in. wide, BB cccece 8 g 9% 
8-10 in. wide, flat....... 5 6% 
Pork casings: 
Extra narrow, 29 mm. & 
2.45@2.85 
mm. 2.50@2.85 
Medium, 32@35 mm..... 2.10@2.40 
Spe. medium, 35@38 mm. 1. 90@2.25 
Wide, 38@43 mm........ 1.80@2.15 


Export bungs, 34 in. cut.34 @37 
Large prime bungs, 


BS OR. GB. ccoccccccccs 28 @32 
Medium =— bungs, 

BO BW, Dib cvccccvccccs 23 
Small one OT er 13 16 
Middles, per set......... 30 33 

SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway Seed ........ 20@22 24@26 
Cominos se 


sev eneeee 334035 38@40 
Mustard sd., fey. yel. ..21@22 ia 
American 23@24 


Marjoram, Chilean .... 16 20 
NED 5-455.6-0-45.0.6 0404 17@21 21@25 
Coriander, Morocco, 

Natural No. 1....... @14 16@18 
Marjoram, French ‘eu 50@56% 
Sage, Dalmatian 

Wwe snbetensossacu 35@37 40@43 


CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse) 
in 425-lb. bbis., rs pete eabwes $ 9.00 
Saltpeter, n. ton, ‘t.o.b. N. Y.: 
Dbl. refmed gran............. 9.50 
MD os ccassecesses 12.90 


Medium crystals ............ 13.90 
Pure rfd., gran. nitrate of soda. 4.50 
Pure rfd. powdered nitrate of 

énG0 600s. O6nseh0eS e404 unquoted 
Salt, in min. car of 60,000 Ibs 
‘only, paper sacked f.o.b. , 





Per ton 
Seenuintes bGtdébtooneienecnn 17.28 
DD 26 aVuswecbcensoaenwe 21.28 
Rock, "bulk, 40 ton cars, 
SE Gave bardunthnccdeens 9.40 
Sugar— 
aw, 96 ba Vo o.b. 
New Orleans .......... 6.82@6.88 
Standard a, f.o.b 
refiners (2%) $0eeeeees 8.30@8.40 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BED DUD necacaxdvcacvcccencess 7.81 
Dextrose, in car lots, per cwt., 
in paper bags, Chicago......... 7.66 





SPICES 
(Basis Chygo., orig. bbls., bags, bales) 
Whole Ground 
aSote. prime ...28 @30 32@33 
i eee 29 @30 32@% 
Cc mitt rae na hide 36@45 
Chili pepper....... 40 45 
Cloves, Zanzibar...19 @20 234%@% 
Ginger, Jam., unbl. 21 24 
Ginger, African.... 18 21 
OO Sa e 19 22 
Mace, fey. Banda.. we a 
Bast Indies ..... “ae 1.77 
West Indies..... sig 1.72 
——- flour, fey. 53 35 
West India Nutmeg -. T8@80 
Paprika, Spanish. . -. }0@M 
Pepper, Cayenne 32@35 
BOE, Fs Bocvces .. 80@32 
Pepper, Packers...55 @60 71 
Pepper, black ....58 @é6l1 66 
Pepper, white .... 71 76 
Pepper, Black 
Malabar ........55 @60 60@66 


Black Lampong..55 @60 60@66 





PACIFIC COAST WHOLESALE MEAT PRICES 
SAN FRANCISCO, NOVEMBER 4 


FRESH BEEF: (Carcass) 


STEER: 
Good: 
Pe i. srcnessoee $41.00-42.00 
500-600 Ibs. .......... 41.00-42.00 
Commercial: 
Se 38.00-40.00 
Utility: 
GE BO. ccvevcsese 33.00-35.00 
cow: 
Commercial, all wts.... 33.00-34.00 
Cutter, all wts......... 27.00-28.00 


FRESH LAMB & MUTTON: (Carcass) 


LAMB: 
Choice: 

 , Serr os 42.00-43.00 

SE Wb evécrnceoear 41.00-42.00 
Good: 

MD Bilin serentewsse 42.00-43.00 
Commerc vial, all wts.... 38.00-39.00 
Utility, all wts..’...... 33.00-38.00 
MUTTON (EWE): 

Good, 70 Ibs. dn........ 16.00-18.00 


FRESH VEAL & CALF: 
(Carcass, skin on) 
Choice: 
80-130 lbs. 
Commercial: 
Gree TB. ccccpecces 31.00-33.00 
FRESH PORK CARCASSES: 
(Shipper Style) 
80-100 Ibs. 


Ccnnéwesda $37.00-39.00 


eoerececce 42.00-43.00 
100-120 Ibs. .......... 42.00-43.00 
120-137 Ibs: .......... 42.00-43.00 

FRESH PORK CUTS, NO. 1: 
LOINS: 


a Ek SP 60 .00-62.00 

BO-ES TRB. ccccccccccce 60.00-62.00 
PICNICS: 

S- BT ccvcccdessas 40.00-41.00 


SMOKED PORK CUTS, NO. 1: 
HAM, Skinned: 
Se MM Seccccessoes 61.00-64.00 


Pe EE cae ccecceces 60.00-61.00 
BACON, D.C.: 

OB WB. cccccesscucs 74.00-76.00 

Se. Gs weve edevcces 73.00-75.00 


10-12 Ibs. 72.00-74.00 


NORTH PORTLAND, NOVEMBER 4 


FRESH BEEF: 


STEER: 

Good: 

350-500 Ibs. .......... $41.00-44.00 
TE écuscanane 41.00-44.00 
Commercial: 

SE GE. cccccsones 38.00-40.00 
Utility: 

350-600 Ibs. .......... 2.00-37.00 
cow: 

Commercial, all wts.... 30.00-34.00 
Cutter, all wts......... 26.00-27.00 


FRESH VEAL AND CALF: 
(Skin-Off, Pluck Out) 


Choice: 
Spee GM. vcvcsccees 39.00-40.00 
Good: 
ee TR. céscvecess 37.00-40.00 
yo 
PE ccnsneseus 34.00-36.00 
utility, ali ‘wts Sectaenes 31.00-32.00 


FRESH LAMB & MUTTON: 
(Pluck Out) 
LAMB: 

Choice: 
40-45 Ibs. 
Good: 


30-40 Ibs. 
40-45 Ibs. 


ecvcesccecces $42.00-43.0 


evercaserece 42.00-43.00 
39.00- 40.00 


Commercial, all wts.. . 

Utility, all wts......... 3 33.00-36.00 
MUTTON (EWE): 

Good, 70 Ibs. dn........ 17.00-18.00 


7.00- 
Commercial, 70 Ibs. dn. 15.00-16.00 


FRESH PORK CUTS, NO. 1: 
LOINS: 






8-10 Ibs. ............ 52.00-4.0 
lo? ae 52.00-54.00 
12-16 Ibe. ..........-- 52.00-K4.8 
SHOULDERS: 
Be OS Biitxetciesscdess 42.00-46.00 
SPARERIBS: 
oe er ee 48.00-50.00 








631-33 Towne Ave. 








ANGELINE BRAND 


for the highest quality in 
NATURAL SPICE SEASONINGS 


and 


SOLUBLE SEASONINGS 
7 


SCHLESINGER 


Los Angeles, 21, Calif. 
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Reg. 
Clea 
sSqué 
Jow!l 


LA 


Nov. 
Dee. 
Jan. 
Mar. 
May 
Sa 
Op 
3st: 
*Mar 
Nov. 


Ib. ) 


Nov. 








}- 39.00 


)- 33.00 


)-43.00 








1-43.00) 
1-43.00 


)-62.00 
)-62.00 


0-41.00) 


0-64.00 
0-61.00 


0-76.00 
)-75.00 
1-74.00 


0-43.50 


0-43.00 
0-43.00 
0-40.00 
00-36.00 


00-18.00 
(0-16.00 


00-54.00 
00-54.00 
00-54.00 


.00-46.00 


.00-50.00 











CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, NOVEMBER 6, 1947 


REGULAR HAMS 


Fresh or Frozen 8.P 
43n 43n 
43n 43n 
43n 43n 
43n 43n 
BOILING HAMS 
Fresh or Frozen 8.P 
43n 43n 
18-20 .. cee 43n 43n 
a 43n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
10-12 45% 45%n 
12-14 45% 45%n 
14-16 45% 45%n 
16-18 454%, @45 Ps 454gn 
18-20 45% @45° 454on 
20-22 weeee 4542@45 : 454en 
22-24 .. .. 45%@45% 454gn 
24-26 ... coos & 44n 
25-30 wTTr -. 4 43n 
4-up, No. 2’s 
ae 41%@42 
OTHER D.8S. MEATS 

Fresh or Frozen Cured 
Reg. plates... 24n 24n 
Clear plates... 20n 20n 
Square jowls.. 36n 36n 
Jowl butts..... 28 31 





PICNICS 
Fresh or Frozen 8.P. 
ah ie 0 wee 33% 33% 
6-8 .. . 3314 
8-10 .. it 32% @33 32 
10-12 .. -. 82% 32% | 
12-14 ... ; 32% 32% 
S-up, No. 2's 
ine. . 32 @32% 
BELLIES 
Fresh or Frozen Cured 
6-8. 47% @48 51 
SP escccesss Se 53 
10-12 . 48% 53 
12-14 . 48% 53 
DIME cecocees 48% 53 
16-18 .. .. 48 @48% 52 
18-20 ......... 47% @48 51 
D.8. BELLIES 
lear 
svcane 5 
ene ee 44% @45 
4% 
4414 
44% 
Sonex 44% 
FAT BACKS 
Green or Frozen Cured 
ro oiseccaee 24 24% 
8-10 .. “< oe 25 
10-12 . 25 
12-14 . on 25 
14-16 . aos Oe 25 
16-18 ... -.. 24n 25 
18-20 .... .. 24n 25 
SG 0ns%eeeee 24n 25 





LARD FUTURES PRICES 


MONDAY, November 3, 


1947 


Close 





Sales: 10, 060, 000 Ibs. 

Open interest at close Fri., Oct. 
3ist: Nov., 437; *Dec., 239; 
*Mar., 663; *May, 
Nov. ist: Nov., 424; *Dec., 238; ne 
4; *Mar., 648 and *May 321 (*40,000 
Ib.) lots. 


TUESDAY, November 4, 1947 
70 22.95b 
y 





Nov. 22.95 22.70 





Dec. we 25.05 
Jan. ase 
Mar. 
May 
Sales: 2, 


Open interest at close Mon., Nov. 
3rd: Nov., 195; *Dec., 238; *Jan., 88; 
, 641 and *May 529 (*40,000' Ib. ) 


WEDNESDAY, November 5, 1947 





Nov. 23.40a 
Dec. 5 
Jan. 

Mar. 25.85 

May 26.00 





Sales: 7,260,000 lbs. 


Open Sntesest at close Tues., Nov. 
ith: No 120; *Dec., 240; *Jan., 88; 
640 and *May 229 (*40, 000 Ib. ) 


THURSDAY, November 6, 1947 





Nov. 23.50 24.10b 
Dee, 25.75 26.15 
Jan. 25.85 26.05b 
Mar. 25.95 26.35a 
May 26.05 " 26.55a 
July 26.35 26.45 26.40b 


Sates: 12,740,000 Ibs. 
_ Open interest at close Wed., Nov. 
th: Nov., 100; *Dec., 243; *Jan., 88; 
ne. 633 and *May 224 (*40,000 Ib.) 
ots. 


FRIDAY, November 7, 1947 


Nov. ¢ 24.20 24.00 24.15a 
Dec. 16.15 25.85 3.15 
Jan 26.20 25.97% 
Mar 26.45 26.00 
May 26.60 26.10 
July 26.60 26.50 





Sales: Ahant 4,500,000 Ibs. 


Open interest at close Thurs., Nov. 


6: Nov. 106; *Dec. 227; *Jan. 82; 
usr. 584, and “May 221 (*40,000 Ibs.) 
ots. 


PHILIPPINE COPRA 


Philippine copra exports 
totaled approximately 702,- 
000 tons in the nine months 
ended September 30, the 
USDA office of foreign agri- 
cultural relations reported. 
This total passed the record 
shipments of copra and coco- 
nut oil in terms of copra for 
the entire year of 1940. 

The United States took 53 
per cent of Philippine copra 
exports prior to the war, al- 
though small quantities were 
shipped to other western 
hemisphere countries, and 
more than a third of the total 
went to Europe. International 
Emergency Food Council al- 
locations of copra (in terms 
of oil) have been increased 
to 754,100 metric tons (742,- 
200 long tons), with the U. S. 
share placed at 309,400 tons. 


PACKERS’ WHOLESALE 
LARD PRICES 
— lard, tierces, f.o.b. 
Refined iard, 50-lb. cartons, 


f.o.b. Chicago n4be00nssbueeses 28.50 
Kettle rend., tierces, f.o.b. 
Ch 


MD, covvccesececcecossoserss 28.75 
Leaf, kettle rend., tierces 
f.0.b. a 
Neutral, tierc es, f.o.b. 
CREED ccccccccevcssccceseses 29.00 
Standard 
shortening ..*N. & 8.28.50@29.50 


Shorte —, tierces, c.a.f. 
N. & 8S. Hydrogenated. 
*Del'd. 


.30.25@31.25 


WEEK’S LARD PRICES 





Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 
Nov. 3. 4.371% 
Nov. 4.. 24.37% 
Nov. 5. 24.40 
Nov. 6...24.f 24. 8714b ha 
Nov. 7...24.50n 25.00b 24. 00n 
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Built as you would specify if 
you had one “tailor- 






made.” 


‘ws “ BUTCHERS’ SUPPLY COMPANY 








CINCINNATI 16, OHIO a 












PRECOOKED 





e DEFATTED e 


als 
“~~ 


STABILIZED 


WHEAT GERM 
POWDER 


because VIOBIN contains amino acids and 
natural sugars in the proper combination. 
because VIOBIN contains protein of high 


biologic value which has a natural ten- 
dency to develop a “meaty” color. 


because VIOBIN thoroughly emulsifies and 
binds without becoming sticky and tough. 


. IMPROVES FLAVOR 


.IMPROVES COLOR 


. IMPROVES TEXTURE 


.PROLONGS 
SHELF LIFE 


because VIOBIN contains natural anti- 
oxidant properties which retard rancidity. 


No sticking to griddle or skillet. No shrivelling. 


VIOBIN is a wholesome, highly nutritious pure food product 
derived from the embryo of the wheat berry—the natural 
source of Vitamin B Complex. 


VIOBINIZE your meat food products 
BETTER QUALITY © BETTER LOOKS e BETTER SALES 


Manufactured By Distributed by 
VIOBIN CORPORATION Dirigo Sales 

Monticello, Illinois 99 Fruit and 
*U. S. Patent 2,314,282 


Corporatior 
Produce Exch 


Boston 9 


Massachusetts 


IN CANADA: VioBin (Canada) Limited, P. O. Box 100, St. Thomas, Ontario, Canada 
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IMAGINE YOU 


WEARING AN 
ASPHALT RAINCOAT! 


@ Probably you'd look terrible. 
But one thing is sure—you’d 
stay dry! Asphalt keeps out 
moisture. That’s why we use 
asphalt in our bags to help 
keep Diamond Crystal Salt 
dry, and prevent caking. 

Salt usually cakes when ex- 
posed to excessive humidity. 
Moisture condenses on salt 
particles, forming a thin layer - 
of brine. Then, in dry weather, 


crystals knit together. 

Our research laboratory has found a number of ways 
to help prevent salt caking. Removal of moisture- 
attracting impurities, such as calcium chloride, helps. 
So does complete removal of fines by careful screening. 
Most important is to provide salt with a moisture- 
vapor-resistant package. 


Take our Flour Salt bag, for example. It is composed 
of three 50-lb. and two 25-lb. sheets of kraft, laminated 
together with 40 lbs. of asphalt per ream. That’s a 
lot of asphalt, and it costs us more money—but our 
moisture-vapor transmission tests show this bag is 
worth it. The bag is even sewn with waxed thread to 
seal the holes made by the sewing-machine needle. 
That’s real protection—one reason we have been able 
to eliminate caking as a major problem! 


WANT FREE INFORMATION ON SALT? WRITE US! 
If you have a problem involving the use of salt, write 
to our Director of Technical Service. He will be happy 
to help! Diamond Crystal Salt, Dept. I-13, St. Clair, 
Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 





MARKET PRICES Aece York 





DRESSED BEEF CARCASSES 
City Dressed 


November 4, 
1947 
Choice, native, 
Choice, native, 
Good 
Comm. 


heavy......51 


@ 564% 
light 


Bol. bull... 


City 
65@70 


Yo. 1 hinds and ribs..... 
vo. 2 hinds and ribs.... 
‘o. 3 hinds and ribs 
‘o. 1 rounds 

2 rounds... ‘ 
Yo. 1 chucks...... 


Yo. 3 chucks... 
Yo. 1 briskets 
vo. 2 briskets 


vo. 2 flanks 
Yo. 1 top sirloins 

0. 2 top sirloins 
Neils reg. 4@6 Ibs. av 
Rolls, reg. 6@8 lbs. av 


FRESH PORK CUTS 


Western 
Shoulders, regular 
Butts, regular 3/8.. 
Pork loins, fresh, 12 lbs. ‘dn. 
Hams, regular, under 14 lbs. 
Hams, skinned, fresh, under 
14 Ibs. 
Picnics, fresh, bone in 
Pork trimmings, ex. lean...... 
Pork trimmings, regular 
Spareribs. medium 
Bellies, sq. cut, seedless, 8/12. $0G6i 


City 
47@48 


-48@52 
. 48@52 


51@54 


Boston butts, 3/8 Ibs 

Shoulders, regular 

Pork loins, fr., 10/12 Ibs....... 
Hams, regular, under 14 Ibs. . 
Tlams, sknd., under 14 Ibs.. 
Picnics, bone in a 
Pork trim, ex. 

Pork trim, regular 

Spareribs, medium ............ 
Bellies, sq. cut, seedless, 8 i's 


FANCY MEATS 


Veal breads, under 6 oz 
6 to 12 oz 80 
tT rinienes ovechve6o~stwu 1.00 

Reef kidneys 

Beef livers .. 

Lamb fries 

Oxtails under % Ib 

Oxtails over % Ib 


DRESSED HOGS 


.& +. hd. on, If. fat in 
37% @39y 
a 37%4 @39y 
171 Ibs -37% @39\, 
188 Ibs . B74, @30y 


LAMBS 


Choice lambs .. 
Good lambs 
Commercial 


Western 


.17@2% 
-@N 


Commercial 


VEAL—SKIN OFF 
Western 
Choice carcass 
Good carcass 
Commercial carcass ... 


BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during Septem- 
ber, 1947, bought at stock- 
yards and direct, as reported 
by USDA. 

Sept., Aug., Sept., 
1947-1947 1946 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...73.3 76.2 
Other ‘ 


26.7 


Stockyards ... 
Other 


Stockyards ...4 
h 


36.8 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, NOVEMBER 5, 1947 
All quotations in dollars per ewt. 


FRESH BEEF—STEER & HEIFER: 
Choice: 
850-500 
500-600 
600-700 
700-800 
Good: 
350-500 
500 600 
600-700 
700-800 
Commercial: 
350-600 Ibs. 
600-700 Ibs. 
Utility: 
350-600 Ibs. 


cow: 
Commercial, all wts.... 28.00-32.00 
Utility, all wts..... . 26.00-28.00 
Cutter, Gl WtS...cccees None 
Canner, all wts......... None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice: 
80-130 Ths. 
130-170 Ibs. 
Good: 
50- 80 Ths. 
80-130 Ibs. 
130-170 Ibs. 


36.00 39.00 
38.00-41.00 


. None 


34.00-40.00 
cscccccces SOO eene 


tices '28.00-32.00 


Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

Utility, all wts 


FRESH LAMB AND MUTTON: 
LAMB: 
Choice: 
30-40 


Comme ore ial, all wts.... 
Utility, all wts......... N 
MUTTON (EWE): 70 Ibs. Dn.: 

Good 
Commercial 
Utility 
FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ths. 
16-20 Ibs. ‘ 
Shoulders, Skinned, N. Y. Style: 
8-12 Ibs. . None 
Batts, Boston Style 


None 


47.00-49.00 
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Possible only with 


For quality BEEF CLOTHING...Look for the BLUE STRIPES 


Q@. WHAT DO THOSE TUFEDGE BOLD BLUE STRIPES IDENTIFY? 


A. (1.) They identify TUFEDGE as the best shroud in the field. 


(2.) They easily identify the two convenient widths; the 
double stripe 40” width distinguished from the single 
stripe 36” width. 


(3.) They instantly, identify that all important rip-resisting 
pinning edge which you get in all TUFEDGE Shrouds. 


TWO CONVENIENT WIDTHS 


Ham Stockinettes * Frank Bags * Lard Press Cloths * Bologna Bags * Cheese 
Cloth * Tarpaulins * Beef Bags * Liberty Beef Shrouds * Other Textiles 


WRITE TODAY — We will be glad to supply further information about the genuine 
TUFEDGE. We are also headquarters for quality meat packers’ textiles. Tell us 
your needs ... we will suggest the right textile for the right job. 
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BY-PRODUCTS—FATS—OILS 











TALLOWS AND GREASES 





The larger soapers advanced their 
bids for tallows and greases to the 24c 
level Thursday, basis fancy tallow and 
choice white grease. The better grades 
of product were wanted at this level, 
but buvers failed to show much inter- 
est in the lower grades. A few tanks of 
choice white grease were sold at 24c, a 
couple of tanks of special tallow sold 
at 23%c, both f.o.b. shipping points, 
and B-white grease was sold at 23c. 
However, the total volume of business 
was reported disappointing in some 
quarters. One larger buyer was re- 
ported bidding 21%%c for yellow grease, 
but sales to smaller buyers were re- 
ported at 22c. 


The trend toward higher prices has 
prevailed throughout the week. Wed- 
nesday rendered pork fat was reported 
salable at 23%c and some quarters in 
the trade expressed belief that some 
lots of lard may be going to soap mak- 
ers. Spot prices for lard early Thurs- 
day were only ‘%c over the soapers’ bid 
for fancy tallow. Two tanks of PS lard 
sold early Thursday at 24%%c, f.o.b. 
River points, and 24%c, Chicago, was 
bid in the open market before the close. 
However, later in the day lard worked 
higher with 25c, Chicago, reported bid. 

A strong opening in cottonseed oil 
futures at New York, which spread 
quickly to other vegetable oils, was be- 
lieved to have contributed to the strong- 
er prices for both lard and tallows and 
greases. 


TALLOW. — Closing quotations for 
tallow in carlots, f.o.b. producer’s plant 
were 1@2c higher than a week earlier 
with strong demand for the better 
grades. Thursday quotations were as 
follows: 


Edible, 25c; fancy, 24c; choice, 23%c; 
extra, 23%; special 23%c; No. 1, 23¢; 
No. 3, 22%c n; No. 2, 21%e n. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
EEO MIE occ asccccseeveveseudccess $37.00 
Blood, dried 16% per unit of ammonia..... . 9.50 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Pieh Factory, per umit........cccccccseces 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports. .......cescccccsese 42.50 

SE SE, MMe nds cen stasvecccedesceseces 45.50 


Fertilizer tankage, ground, 10% ammonia, 

Dy Mi uine MUacddcceedeeceseccozeses nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia................. 10.00 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
i A, CO i 0  6.05.464 008 Uesscoces $60.00 
Bone meal, raw, 444% and 50% in bags, 
OP GE, COB. WOMB cei csv ssesscoesvccce 67.50 
Superphosphate, bulk, f.0.b. Baltimore, 
BPD OT WEB oc sv cccccccaeewensecocasescecs 80 


Dry Rendered Tankage 
45/50% protein, unground, $2.05 per unit of pro- 
tein. 


EASTERN FERTILIZER MARKET 


New York, November 6, 1947 

Demand for cracklings was better and 
sales were made freely at $2.05 f.o.b. 
Eastern shipping points. One sale was 
reported at $2.10. 

Some sellers were asking as high as 
$10.50 for wet rendered tankage with 
last sales made at $9.50. 

The market for blood was rather dull 
with not much interest from buyers. 

Fishmeal was in excellent demand 
and material was hard to locate for 
prompt shipment. 





GREASES.—The market in greases 
was 1@2c higher than a week ago, with 
the best demand centered on the better 
grades. Grease quotations on Thursday 
were reported as follows: 

Choice white 24c; A-white, 23%c n; 
B-white, 23c n; yellow, 22c; house, 21%4c 
n; brown, 25 F.F.A., 20%c n. 

GREASE OILS.—Grease oils were 
quoted steady. No. 1 lard oil was quoted 
at 28%c. Prime burning sold at 31%c, 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, November 6, 1947.) 


Blood 
Unit 
Ammonia 
Unground, per unit ammonia......... *$9.50@9.75 


Digester Feed Tankage Materials 


E,W ns in evessvetent esas *$9.50@9.75 
Liquid stick, tank cars............... 3.75@4.00n 


Packinghouse Feeds 

Carlots, per ton 

50% meat and bone scraps, bulk. . .$115.00@120.00 
55% meat scraps, bulk............ 126.50@132.00 
am Seating tankage, with bone, 


PTT TT TT TTT ETT TTT 112.50 
60% digester tankage, bulk...... ‘ 135.00 
80% blood meal, bagged........... 170.00n 
65% BPL special steamed bone 
MONE, BRGPOE on ccccsccccccccccns 65.00 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50..............50.00@52.50n 
Steam, ground, 2 & 27..............50.00@52.50n 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............++- $6.00 and 10cen 
Bone tankage, unground, per ton.... 50.00n 
Hoof meal, per unit ammonia....... 8.00n 
Dry Rendered Tankage 
Per unit 
Protein 
PD bie inaw kth cheeesehwae babes nesekeeeee *$2.00 
NE a060n65b-nabntdolel sebiabeeernennen * 2.00 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)................ $2.50@2.85 
Hide trimmings (green, salted)........ 1.85@2.00 
Sinews and pizzles (green, salted)...... 1.85@2.00 
: Per ton 
Cattle jaws, skulls and knuckles............ $75.00 
Pig skin scraps and trim, per Ib............. -10 


Animal Hair 


Winter coil dried, per ton........... $90 .00@ 95.00 
Summer coil dried, per ton. . 60,00@65. " 


CUSED GWURERES 2 ccccvecccccvescccsesceeees 3% 
Winter processed, gray, Ib.............. 12@1 
Summer processed, gray, Ib...............+- Tatige 


*F.0.B. shipping point. 





and acidless tallow oil was quoted at 
30%c. All prices quoted are in drum 
lots. 

NEATSFOOT OIL. — Quotations on 
neatsfoot oil were nominally steady but 
trading continued relatively light in a 
well sold up market. 








Will bald Schaefer Company 
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PROCESSORS OF ANIMAL FATS AND OILS w 








AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 
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CHestnur 9630 
TeLetyee 
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@ VEGETABLE OILS 


Vegetable oils were firm to stronger 
during the week in sympathy with the 
general trend of fats and oils prices, 
and spot prices for most items worked 
higher. Cottonseed oil futures opened 
up the full limit of 200 points in New 
York Thursday, and this strength 
spread immediately to other vegetable 
oils. 

A mid-week report credited U. S. 
crushers with buying 1,500 tons of 
Philippine copra at $225 per short ton 
cif. West Coast, an advance of $10 a 
ton, and additional buying interest was 
reported at $230 to $235 per ton. Copra 
supplies were reported critical as a re- 
sult of a recent typhoon in the Islands. 

USDA recently reported that Malay- 
an commercial copra production is in- 
creasing monthly and that total preduc- 
tion this year may exceed 200,000 tons, 
2% per cent more than was forecast at 
the beginning of the year and a near 
approach to the 225,000 tons normally 
produced in prewar years. 

Unofficial USDA field reports indi- 
cate the October 1 estimate of dcmestic 
soybean production was too high. Yields 
appear to be lower than expected, al- 
though the quality is good. The soy- 
bean oil market worked higher. 

A soybean carryover of only 5,324,000 
bu. in all storage positions as of Octo- 
ber 1 was reported during the week by 








BAE, with more than half of the total 
held by processing plants. This is the 
lowest total in six years except for the 
same date last year when stocks were 
4,326,000 bu. Soybeans in terminal ele- 
vators were down to 68,000 bu. com- 
pared with 157,000 bu. a year ago. 

In the twelve months ending Sep- 
tember 30, BAE said, processors used a 
record 170,100,000 bu. of soybeans for 
oil, compared with 159,500,000 a year 
earlier, and 153,400,000 the year ending 
September 30, 1945. 

Disappearance of soybeans since July 
1 was placed by BAE at 34,700,000 bu., 
with 34,600,000 bu. used for oil. 


PEANUT OIL.—Thursday’s price of 


23% @24c nominal, Southeast, was 
easier than a week ago. 
CORN OIL.—At 24c nominal this 





product was 1@2c up from prices paid 
a week earlier. 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 
Valley 


Z4pd 


BOMERORES ccccccscccccsesses 24pd 
ara Soe 24pd 
Soybean oil, in tanks, f.o.b. 
mills, Midwest .......... 22b 
Corn oil, in tanks, f.o.b. mills. . .24n 
Coconut oil, Pacific Coast... .20ax 
Peanut oil, f.o.b. Southern points 2344 @ 24n 
Cottonseed foots 
Midwest and West Coast. ....-54gn 
BEE ccveseccacscesssahase o+0e gn 
OLEOMARGARINE 
Prices f.o.b. Chgo. 
White domestic, vegetable......................85 
White animal fat.............. stances ‘ 37 
Milk churned pastry...... 


Water churned pastry. 


COCONUT OIL.—Thursday’s price of 
20c asked, Pacific Coast, was %c up 
from nominal quotations a week ago. 

SOYBEAN OIL.— Thursday’s price 
of 22c bid, basis Decatur, was 1c higher 
than prices paid a week ago. 

COTTONSEED OIL.—Thursday spot 
crude prices at 24c paid across the Belt 
were 3c up from the 2lc paid a week 
earlier. The N. Y. futures market 
Thursday opened up the limit, although 
it declined a little later. Quotations for 
the first four days of the week were re- 
ported as follows: 


MONDAY, NOVEMBER 3, 1947 


Open High Low Close Pr. el 
Dec., ‘47 
Jan., ‘48 ‘ 
Mar., ‘48 22.80 23.10 22.7 
May, ‘48 23.00 23.10 23.00 
July, ‘48 
Sept., "48 
Oct., ‘48 





Total sales: 45 contracts 


TUESDAY, NOVEMBER 4, 1947 
New York Exchange Closed for Election Day 


WEDNESDAY, NOVEMBER 5, 1947 





Dec., °47.. 24.75 25.25 24.75 *25.10 23.50 
Jan., '48.. 24.25 24.25 24.25 "34.00 22.0 
Mar., ‘48. 24.00 23.65 *23.92 23.01 
May, °48.. 23. 23.95 23.65 *23.90 23.00 
July, ‘48.. 24.00 24.00 23.80 *23.90 23.00 
Sept., '48.. . °23.25 22 00 
Oct., °'48.. *23.00 22.00 


Total sales: 105 contracts. 


THURSDAY, NOVEMBER 6, 1947 





Dec., °47. 27.10 25.50 
Jan., °48.. 25.40 25.31 
Mar., '48.. 25.20 24.40 
May, '48.. 25.20 24.25 
July, ‘48.. > 25.10 24.75 
Sept., '48.. ‘ 
Oct., °48. ° 

Total sales: 216 contracts 

*Bid. tAsked. tNominal 











(SAVE STEAM, POWER, LABOR 




















Fats, bones, carcasses and viscera ere reduced to small, unitorm pieces that readily 
Yield their fat and moisture content. Greatly reduced cooking time saves stecm, 
power the capecity of the melters. If yeu are interested 


MszM HOG 


REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 





M&M HOG. There's 


MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 








for CRACKLINGS, BONES 














For information 
write Waxed Paper Institute, 
38 S. Dearborn, Chicago 3, III. 











FRENCH 





DRIED BLOOD TANKAGE Are 
Grind cra cklinge Sturdily 
to pan. . 2 inoue op: Built. 
eration. Cut gri costs, 







STEDMAN'S rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 


to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


Efficiently. 











HORIZONTAL 
MELTERS 


Cook Quickly 


THE FRENCH OIL MILL MACHINERY CO. 





PIQUA, OHIO 
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HIDES AND SKINS 





Packer hides active at mid-week and 
later—Advance of 1 2c paid on native 
steers, heavy cows and bulls—Light 
cows and branded steers move cent 
over last week—Light calf fairly firm, 
heavy calf and kips easier—Hide mar- 
ket at highest peak since 1919. 


Chicago 


PACKER HIDES.—An advance of a 
cent was paid on packer branded steers, 
branded cows and light native cows this 
week, with native steers moving a cent 
and a half over last week, while a simi- 
lar total advance was established on 
packer bulls on successive sales. Total 
reported sales so far amount to about 
60,000, including about 5,000 at the end 
of last week, with further trading pend- 
ing at this writing. 

Packers were slow to offer out hides, 
in view of their well sold up position at 
the end of last week, while there was an 
active inquiry early in the week for 
hides on basis of last week’s trading 
prices. The advance was signalled at 
the end of last week when one packer 
moved a car of heavy cows at %c up; 
an outside packer at the same time sold 
light cows up %4c, and Colorados up a 
cent. There was also a report that 
Colorados had moved 1%%c higher in the 
New York market at that time, on re- 


sale for delivery on the Exchange. 

Trading in native steers has been lim- 
ited so far this week to the sale of 4,000 
mixed light and heavy native steers at 
38c, up 1%c. Extreme light native 
steers last sold previous week at 39c, in 
combination with Ft. Worth light cows 
at the same figure; some quote 40@4ic 
nom. at present, pending trading. 

Late last week, an outside packer was 
credited with selling 700 Colorados at 
34%c. This week, all branded steers 
moved up a cent when one packer sold 
6,000 brands; butt brands sold at 35c, 
Colorados at 34%c, heavy Texas steers 
35c, and light Texas steers 35c; ex- 
treme light Texas steers are quotable 
at 35c, nom., with no offerings apparent. 


At the close of last week, a local 
packer sold 1,400 St. Paul heavy native 
cows at 36c, up %c; at mid-week, an- 
other packer sold 4,200 heavy native 
cows at 37c, or 1%4c over last week. 

An outside packer sold 1,800 northern 
light native cows at the close of last 
week at 36c, up %c over earlier trading. 
At mid-week, three packers sold a total 
of 9,600 St. Paul light native cows at 
364%4c, or a cent over last week. The 
lighter average points have not yet 
moved. Pending trading, River point 
light native cows are quotable at 37'éc, 
nom. Ft. Worth light cows moved previ- 
ous week at 39c, and 40c is asked. 
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Branded cows were the first descrip- 
tion to move at mid-weck, three pack- 
ers selling a total of 29,500 branded 
cows at 34%c for ncrtherns and 35c for 
southerns, a cent over previous week. 

At the close of last week, an outside 
packer sold 1,000 bulls at 24c for na- 
tives and 23c for brands, or %c up; at 
mid-week, a local packer sold 1,600 bulls 
at 25c for natives and 24c for branded 
bulls, another cent advance. 


OUTSIDE SMALL PACKER.—Con- 
siderably stronger prices have been 
asked in the small packer market, and 
in some instances paid. Some sales of 
good mid-west stock, 45/46 lb. avge,, 
have been reported up to 35c, and some 
38/42 lb. avge. at up to 36c although 
such offerings are reported scarce. 
Heavier average stock is reported sale- 
able around 31@32c, depending upon 
dating and quality. Bid of 20c was re- 
ported late this week on one lot of small 
packer bulls, with 20%c asked and re- 
ported paid. 

PACIFIC COAST.—At the end of last 
week, 2,000 small packer hides moved 
in the Pacific Coast market at 31c, flat, 
for steers and cows, or 1%c over sales 
made early in week. Later, larger killers 
sold 7,000 hides at 33c flat. 


CALF AND _ KIPSKINS. — Light 
packer calfskins are reported in good 
demand but heavies have been slow and 
easier. An outside packer late last week 
sold 4,000 northern calf at $1.10 for 
lights under 9% Ilb., and $1.00 for 
heavies 9%2/15 lb. Later, a local packer 
sold 30,000 calfskins; St. Louis heavies 
moved at 85c, and St. Louis lights $1.05; 
River heavies moved at 80c, and River 
lights at $1.05; northern heavies sold at 
90c; southern all-weight calf sold at 70c. 
Another packer was reported to have 
sold 15,000 southern all-wt. calf at 70c. 

Packer kipskins eased this week under 
sizeable offerings and a rather slow de- 
mand. An outside packer, at the elose 
of last week, sold 2,000 northern kips, at 
65c for natives and 60c for over-weights. 
A local packer early this week sold 
7,000 Nov. kips, northern natives at 
62%c, and northern over-weights at 
57%4c, with all brands at the usual 2%¢ 
discount. Late this week, another 
packer sold 6,000 northern kips, also at 
62%c for natives and 60c for over- 


weights. 


Packers cleared their Nov. production 
of regular slunks early previous week at 
$4.00 each; hairless are slow around 
90c, nom. 

SHEEPSKINS.—With production of 
packer shearlings nearing the low time 
of the year, mouton tanners are search- 
ing for anything suitable for their 
needs. Three mixed cars were reported 
moving this week, Fall clips around 
$3.85, and No. 1 shearlings around $2.85; 
another car was reported about 5c less 
for No. 1’s. Small lots of No. 2’s are 
reported moving at $1.40@1.50, and No. 
3’s around $1.15. Pickled skins are 
quoted $17.00@19.50 per doz. packer 
production for ordinary offerings, with 
some choice skins held up to $20.00 in @ 
small way. Several mid-west packers 
are moving packer wool pelts late this 
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Here’s the answer: NO SKIN IS TOO SMALL 
OR TOO LARGE FOR THE TOWNSEND SKINNER. 





This versatile, easy to handle machine takes Hams, Picnics, 
Shoulders, Jowls, Hocks, Backs, Bellies, Bacon and Scrap 
Trimmings right in stride. With a Townsend Skinner 
working for you, you revise your production costs 
downward because fleshing and skinning costs which 
formerly ran to 4c per Ib. drop to a remarkable low 
of %c per Ib. including labor. 


Operating a Townsend is simple. For example, on backs, 
bellies and bacon, an operator with only average skill, 
merely feeds the cut into the machine which skins and 
fleshes completely. The finished job is comparable to wet 
fleshing without the presence of water. 






GUARANTEE 

warre today for the informative 
illustrated Townsend Booklet. See 
how the Townsend Skinner and 
Flesher pays for itself in a short 
time and also brings additional 
revenue. 


The Townsend Skinner and 

Flesher is completely guaranteed against 

defective workmanship and material. If 

any reason the machine is vunsatis- 

factory, it may be returned within 30 days 
for full credit. 
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week against bids and trading is still 
under way; no details are available as 
yet, but there is belief in some quarters 
that well over the last trading price of 
$4.05 per cwt. liveweight basis, is being 
paid this week. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended = Previous Cor. week, 

Nov. 6, "47 Week 1946 
Ilvy. nat. strs. @3s @36% @35 
ivy. Tex. strs. a3s @34 @30 
livy. butt 

brnd’d strs... as @34 @30 
Hvy. Col. strs. a 34h. @33% @30 
Ex-light Tex. 

SE onedh vas @3in @34 @30 
Brnd'd cows... .3444@35 334 @34 @30 
livy. nat. cows. @37 @35% a33 
Lt. nat. cows. 36% @87% 3544 @36% @32% 
Nat. bulls ..... @2 @23% @26 
Iirnd’d bulls... @ 24 @22% @24 
Calfskins, Nor. 90 @1.10 1.00@1.10 @5in 
Kips, Nor. nat. @62'% @osn @40 
Kips, Nor. brnd ave @b2%n @35 
Slunks, reg.. @4.00 @4.00 2.25@2.40 


a 2 . 
Slunks, bris....90 @1.00 90 @1.00 1.10@1.25 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts....31 @35 30 @34 23 @27 
Brnd'd all wts. 30 @34 29 @33 24 @26 


Nat. bulls ..... 20 @21 18 @18% 19 @20 
Brnd'd bulls....19 @20 17 @17% 18 @19 
Calfskins ..... .70 @son bs @s0n 41 @46 
Kips, nat. ....45 @48n 43 @48n @36 


Slunks, reg.....3.75@4.00 3.75@4.00 2.25@2.40 
Slunks, hris.. . .85 @90 85 @s @1.10 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selec ted, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. strs...... 28 @30 27 @29 2214 @23% 
Hvy. cows..... 28 @30 27 @29 2244423 ig 
eral 28 @30 27 @29 221% @23% 
Extremes ..... 28 @30 27 @2 22%. @23% 
ME schseseed 17 @18 16 @i7 17 ) 
Calfskins ..... 48 @52 45 @5o 32 @36 
Kipskins ......35 2 


@40 33° @35 @32 
Horsehides ..10.25@11.50 10.00@10.75 10.00@12.00 
All country hides and skins quoted on at trim- 
med basis. 


SHEEPSKINS 
Pkr. shearlgs...2.80@2.85 2.80@2.85 2.75@3.25 
Dry pelts .....27 @28 27 @28 26 @27 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 1, 1947, were 7,- 
523,000 lbs.; previous week, 8,329,000 
lbs.; for the corresponding week last 
year 4,448,000 lbs., January 1 to date 
314,582,000 lbs., compared with 273,680,- 
000 lbs. in the same period of 1946. 

Shipments of hides from Chicago for 
the week ended November 1, 1947, were 
5,753,000 lbs.; previous week 5,519,000 
lbs., same week last year, 2,411,000 lbs.; 
January 1 to date 352,971,000 lbs., com- 
pared with 189,290,000 lbs. a year ago. 





WEEK'S CLOSING MARKETS 





N. Y. HIDE FUTURES 


MONDAY, NOVEMBER 3, 1947 


Open High Low Close 
Dec. ........35.15b 35.00 34.60 34.70 
Mar. ........20.92 29.92 29.00 29.00b 
ere 27.50b 27.25 27.00 26.95b 
Bept. ccccccse 26.21b 26.35 25.60 25.60b 


Closing 30 to 60 lower; Sales 41 lots. 


TUESDAY, NOVEMBER 4, 1947 
Election Day Holiday. No Quotations. 


WEDNESDAY, NOVEMBER 5, 1947 


DOC. scccccse 34.60b 35.85 35.05 35.60b 
Mar. ........29.30b 29.95 29.30 29. 60b 
SUMO .nccceee 27.15 27.65 27.15 27.50b 
Sept. ....+... 25.60b ° 26.00b 


Closing 40 to 90 higher; ‘Sales 36 ion, 
THURSDAY, NOVEMBER 6, 1947 


rer 35.82 36.65 35.82 36.00b 
eee 30.69 30.00 30.25 

SOMO cccccccedbetae 28.25 27.70 27.65b 
BEG. Koecsces 26.10b 26.47 26.10 26.15b 


Closing 15 to 65 higher; Sales 148 lots. 
FRIDAY, NOVEMBER 7, 1947 


Dec. ........35.95b 36.65 35.85 36.00 
MOE. crcscver 30.05b 30.40 29.95 30.05b 
June ........27.65b 27.90 27.60 27.45b 
Te cxesovnn 26.00b 26.25 26.00 25.90b 
Closing unchanged to 25 lower: Sales 95 lots. 


ARGENTINA BUYS MEAT PLANT 


The Argentine government announced 
this week the purchase of the British 
owned Smithfield Argentine meat com- 
pany’s packinghouse at Zarate, Argen- 
tina, and distribution facilities in other 
countries. Trade sources estimated the 
price at approximately $6,250,000. 

The Smithfield Argentine, which was 
established in Argentina in 1902, is capi- 
talized at $5,000,000. Its allotment was 
only 6% per cent of the Argentine meat 
export quota. The plant will be operated 
by the Argentine Meat Producers’ Corp., 
which is owned jointly by the govern- 
ment and the country’s cattle producers. 


BEEF GRADING CHANGES 


Meat industry representatives who 
joined recently with USDA specialists 
in Chicago to discuss possible changes 
in federal beef grading specifications 
(see THE NATIONAL PROVISIONER of No- 
vember 1, page 24) will meet this week- 
end in Chicago to draft a proposal con- 
taining their recommendations for 

changes in beef grading regulations. 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top of $25.25 at Chicago 
Friday was off 90c from a week earlier 
while the average at $25.00 was off 50c. 
Nevertheless, prices for most provisions 
improved %@l1%%c. The leading excep- 
tions were regular pork trimmings 
quoted 1@2c lower at 30@31c and under 
3 spareribs 2c down at 38@39c. Friday 
quotations included: Under 12 pork 
loins, 46@47c; Boston butts, 43@44e; 
12/16 green skinned hams, 45%c; 4/6 
green picnics, 33%4c; 8 and up green pic- 
nics, 32@32%c; 18/20 D.S. bellies, 45¢, 
and 8/12 fat backs, 25c. 


Cottonseed Oil 


Cottonseed oil futures at New York 
closed Friday as follows: Dec. 26.50b, 
27.50ax; Jan. 25.25b; Mar. 25.50b, 
25.55ax; May 25.40; July 25.30b, 
25.50ax; Sept. 24.60b, 25.50ax; Oct. 
24.00b, 25.00ax. The total of sales was 
108 lots. 


VEGETABLE OIL PRICES UP 


The week’s advance in spot vegetable 
oil prices was continued on Friday for 
all except cottonseed oil. Corn oil was 
quoted at 24@25c nominal. Soybean oil 
moved ic up to 23c paid. Peanut oil rose 
to 24@25c nominal, and coconut oil, re- 
sponding to extreme shortage in the 
spot market, jumped a full 5c to 25c 
nominal from 20c asked the day before. 
Only spot cottonseed oil remained at 
Thursday’s level of 24c paid across the 
Belt. 


LIVESTOCK CAR LOADINGS 


A total of 22,172 cars were loaded 
with livestock during the week ended 
October 25, according to the Association 
of American Railroads. This was a de- 
crease of 8,636 cars from the same week 
a year ago and a decrease of 5,833 cars 
from the same week of 1945. 








selling leader. 





6733 South Chicago Avenue 


HOLLY MOLDING DEVICES, INC. 


YOUR TRADE WANTS READY-MADE PATTIES! 


NOW THIS IS POSSIBLE AND PROFITABLE FOR YOU WITH THE 


HOLLYMATIC ELECTRIC PATTY-MAKER 


lt automatically measures, molds, and stacks up to 1800 patties per hour . . 
delivers exact patties from one to four ounces... retains meat juices... 
sonitary . . . transforms an average-profit item into a highly profitable, fast- 





WRITE TODAY 
FURTHER DETAILS 








Chicago 37, Illinois 
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SEPTEMBER FATS AND OILS PRODUCTION AND STOCKS HUNGARY OILSEED OUTPUT 

















, , " ‘ : . 
Factory production and consumption, and factory and warehouse stocks of ani- Hungary’s total oilseed production 
- mal and vegetable fats and oils in the United States in September compared with for the current year is the largest on 
August, are reported by the Department of Commerce in the following table: record, the USDA s office of foreign 
5 Stocks: Factory and agricultural relations has reported. It 
Warehouse . 
: , s n the 1946 
ITEM Factory Production Factory Consumption Sept. 30, Aug. 31, is 17 per cent greater tha 
Sept., 1947 Aug., 1947 Sept., 1947 Aug., 1947 1947 - output and 275 per cent greater than 
? VEGETABLE OILS M Ibs. M —s . a po M Ibs. eo" prewar output. The increase was due 
y 2 * . as of 31,16 ,482 ° aU ° . 
hicago iisessek, soleeé 2... ....2.7 Sa 24/013 74,751 74,243 116,709 to the notable expansion in sunflower 
earlier F peanut, a. 77° vee eas. oe “2,008 — Rr snaen iii, seed, by far the most important of this 
D t, 4 a <6 ‘ » . 9, m J 9,11 : : , 
ff 50e. Secoatt, crude ..... eee 51,902 72,257 69,608 60,368 105,978 country’s oil-producing seeds, which at- 
a a ae “2555 qolee: 19. 31132 33.628 8,132 8.757 tained the record production of 213,000 
0 le - P ccoecveses eee . asi, a , , p> 4 ms 
CXCep- F Corn, refined... ..: er 7, 6,108 6,586 4,761 4356 short tons, an increase of 600 per cent 
mings Soybean, crude : 100,136 101,495 *79,695 *105,941 
4 Soybean, refined 109/838 98.077 *123,377 *140,480 over prewar. 
Pride AL FATS Other major oilseed crops were above 
me ee enery TEEN Ree ee the 1946 production. Flaxseed output 
@44c lard - + pra pork fat.... 5 re oa ae x reached 148,000 bu., an increase of al- 
: ’ Tallow, ible .... idiseeuas 5, 5, 9, “i 
c: 4/6 Tallow. inedible 118,783 111,871 168,041 most 60 per cent over last year’s crop. 
— Ber etent oS .... ent ' ' _ ” — ‘1 Soybean production is placed at 90,000 
en pic- , ‘ 
s nn GREASES bu., also representing a 60 per cent in- 
= , Greases (including garbage and a . se over a year ago. Poppy seed 
house), other than wool . 42,646 48,398 41,680 91,610 on y g on aa am 
ED dnawec int stsicac ase 83% 1,788 1,515 1,978 7,314 6.925 amounted to 2,000 tons, a per cen 
SECONDARY PRODUCTS increase over the 1946 crop. 
Stearin, vegetable oil, winter... ; 6,924 5,294 11,160 The production of vegetable oils on 
+ York asta, cal i »' 465 2,017 2'679 . : : 
a Steerin, animal, inedible. 1,087 "92 1.342 the present scale in Hungary is relative- 
26 50b Stearin, animal, inedible. 087 2 ‘cee , 
cme 0 ee 22? os * oun > Lsoe)=oly new and was necessitated by the 
25.50b, a. i ewe 1041 "878 ; 2890 shortage of animal fats. Some vegetable 
25.30b, ae 12% 4.566 4,304 58,689 *9,711 oils were produced prior to the war for 
> Oct. , - ‘ : 
‘ . OTHER PRODUCTS industrial purposes, but edible oils were 
eS was Glycerin, crude (100% basis)... 18,594 16,883 17,820 16,151 11,715 10,784 mostly imported. 
Glycerin, high gravity and yellow : : . 
distilled (100% basis)........ 8,812 7,250 7,032 6,761 19,146 18,869 The establishment of modern oil ex- 
Glycerin, chemically pure ° . wl 
(100% basis) ...-. ee 7,957 7,998 6,754 6,358 19,493 20,396 traction and hydrogenation plants in 
Hydrogenated oils, edible....... 96,155 89,636 99,332 78,569 25,017 30,497 Hungary increased the production of 
Hydrogenated oils, inedible..... 18,214 18,281 18,084 18,278 8,726 7,955 = ’ 
a a ca aid 117,858 98,978 449 406 36,393 45,803 margarine from the prewar average of 
UP Winterized vegetable oils....... 38,430 46,244 ra vets 16,235 21,824 about 670 tons to 2,590 tons in 1946. 
‘Data on production collected by Bureau of Agricultural Economics; stocks held by crude peanut oil pro- ‘ os 3 
vetable ducers also reported by Bureau of Agricultural Economics, whereas those held ~ Lye oe a ab je fats and oils supply In Hungary 
the Bureau of the Census. “Includes 1,390,000 pounds held by producers September 30. neludes 1,757, ring 1946 was good. 
lay for pounds held by producers August 31. *Revised. u gz g 
»il was 
ean oil 
oil rose 
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as a de- The success or failure of any food product is 
ne week determined by the reaction it receives from the 
33 cars ultimate consumer. 
Our long experience in the chili seasoning industry 

—_— has taught us that chili products are judged by both 


color and flavor. Rich red color stimulates appetite 
appeal—the urge to buy! The tantalizing, true flavor 
of real chili keeps consumers coming back for more 
—repeat sal 


Our superb blends of Chili Powders and Peppers 
are used extensively by 
A. M. 1. and N. 1. M. P. A. 
Members and have played 


Of come dtthenetievvinn Mum ac 
est selling chili products. CORPORATION Z 


Write today for formulas, 
samples and full particulars. 





ALSO DISTRIBUTED FROM 
* SAN ANTONIO, TEXAS 
*® HOUSTON, TEXAS 
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Packers’ September Livestock Costs Were 
Above August and 444% Over Year Ago 


EDERALLY inspected packers paid 

out $502,947,000 for livestock dur- 
ing the month of September, according 
to data compiled by the U. S. Depart- 
ment of Agriculture. This total was 444 
per cent more than the $92,477,000 paid 
out in the same month a year ago and 
99 per cent more than the five-year 
September average. The following table 
shows a breakdown of the total: 





Sept., 1947 Sept., 1946 

BRED cco cccqecdevcest 244,496; 000 $ 43,691,000 
— Cesorevewrcaval 34,473, 000 11,087,000 
Coesseaencoooceee 197,962,000 19,957,000 
Sheep and lambs....... 26,015,000 17.793.000 
ee wctvembecicas 502,947,000 92,477,000 


*Based on unrounded numbers. 


The September totals compare with 
August totals of $211,935,000 for cattle, 
$28,173,000 for calves, $186,515,000 for 
hogs and $22,088,000 for sheep and 
lambs. This made the August total for 
all classes $448,712,000. 


Average costs changed slightly in 
September, compared with the preced- 
ing month. Average costs for cattle, and 
steers were a little lower, but average 
costs for calves, hogs and sheep were 
slightly higher. 


Average cost to packers: 


(dollars per 100 lbs.) 

Pct. 

Pet. 5-yr. 

Sept., Sept., =, Sept., 
104 1046 6 aver 
SD kedicdncdaund $19.18 $13.33 144 169 
BONED ccvccccscvees 24.44 17.39 141 oe 
_—, Kedevoseosene 19.65 14.24 138 165 
BE ccccésiccsvecs 27.15 17.25 157 188 


Sheep and lambs.... 20.02 15.14 132 173 


The live wala of packers’ purchases 
in September totaled 2,309,273,000 lbs., 
or 262 per cent more than the 638,478,- 
000 lbs. purchased in the same month 
a year ago, and 115 per cent of the 5- 
year September average. The total fig- 
ure was also over the 2,134,953,000 lbs. 
purchased in August. 


The September purchases involved 1,- 
274,746,000 lbs. of live cattle, 175,437,- 


000 Ibs. of calves, 729,143,000 lbs. of 
hogs and 129,946,000 lbs. of sheep and 
lambs. Compared with a year ago, Sep- 
tember purchases were up 289 per cent 
for cattle, 11 per cent for sheep and 
lambs, 126 per cent for calves and 530 
per cent for hogs. 

The average live weight of cattle 
purchased, at 905.9 lbs., was down over 
6 lbs. from the average of 911.5 lbs. in 
September last year. The average for 
steers only at 925.1 lbs. was down prac- 
tically 11.5 lbs. compared with the aver- 
age of 936.6 lbs. in September, 1946. 
Calves were marketed at heavier 
weights, averaging 243.9 lbs., compared 
with 213.0 lbs. a year earlier. There was 
little difference in average weight of 
sheep and lambs, at 89.1 lbs., compared 
with 90.4, but the tendency to market 
hogs at heavier weights was sharply re- 
versed. Average September live weight 
of hogs marketed was 247.3 lbs., com- 
pared with 264.1 lbs. a year ago.. 

Dressing yield for hogs improved 
slightly in September compared with a 
year ago, but showed no change for cat- 
tle and sheep and lambs, and was slight- 
ly lower for calves. The yield of lard 
per 100 lbs. of hogs again increased to 
average slightly more than 3% lbs. 
higher than in the corresponding month 
last year. 


Dressing yields: 
(per 100 Ibs. live wt.) 


ept Sept., 

947 1946 
EE ee FC 51.5 
PT wshrscasacesdheccces cee 55.6 
FS ae ee 75.2 74.7 
Sheep and lambs............ 46.5 46.5 
Lard per 100 pounds......... 12.9 9.3 
Lard per animal............ 82.0 24.5 


‘Subtract 7.0 to obtain reported packer style 
average. 

The average dressed weight of cattle, 
hogs, and sheep and lambs slaughtered 
was down a little compared with Sep- 
tember 1946, but the average dressed 





LIVESTOCK MARKETS e110, conn 





weight was up for calves. The Septem- 
ber averages were: 466.5 lbs. for cattle, 
133.9 for calves, 186.0 for hogs and 414 
for sheep. These ccmpare with 469.4, 
118.4, 197.3 and 42.0 lbs., respectively, 
in September a year ago. 


SALABLE LIVESTOCK AT 
12 MARKETS 


U. S. Department of Agriculture re- 
port of October receipts of salable live- 
stock at the seven leading markets with 
totals including five other markets: 


CATTLE 

Oct Vc 

1947 1946 
Chicago . : 170,541 
Kansas C ity 178,526 
CE a bas dad an one niwe 178,490 
E. St. Louis 113,149 
GR, BOM 6 ccccccccvccees 56,442 51,450 
Sioux City ..... 147,016 
So. St. Paul. AT2 121,408 
PED siveddcecapen cease 1,281,262 1,314,200 





*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklabome 
Oity. 


OALVES 

GRRGRD cecccsveoverers ; 19,510 21,752 
Kansas City ... er 35,617 42,498 
SED sceevocceosessces 19,208 28,154 
BE. St. Louis..... 47,024 45,969 
St. Joseph ....... 15,429 14,498 
Sioux City ...... ‘ , 15,881 24,429 
ts Booceceoccencee 58,247 50,373 

CBetREs cccccccccseccces 210,916 391,748 


*Includes seven markets named, plus Cincinnati, 


Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
HOGS 

RS oc ccvessccrncvevenr 154,304 147,74 
Keneas City ........0.200. 44,148 43,482 
GD. cvesesccsssccesses 87.958 65,951 
B. St. Louwls...........-+. 178,627 81,908 
Cn cesatecsceacecue 90,878 54,363 
BE GD cccccccscesecne 85,447 82,706 
Bo. BE. PAG. .ccccccccccses 172,581 155,402 

SPOOR cc cccccccccccces 1,155,446 860,931 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 

SHEEP AND LAMBS 





eee secackedsccvicieces 52,308 121,62 
Kansas City 87.342 105,304 
I ah e d50-0.0'6-6bu 97,907 168,450 
St. Joseph .......... 50,306 54,526 
GED sedecececccee 339,326 353,855 
ay ong City 7,058 9,519 
So. Yaul 169,404 205,548 
Totals Perr TTT T TTS 1,078,436 1,851,614 
*Includes seven markets named, plus Cincinnati, 


Fort Worth, Indianapolis, B. St. Louis and Sioux 
Oity. 


















THE VITAL LINK 


[BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Livestock Buying Serice 








Order Buyer of Live Stock 
L. H. MeMURRAY., inc. 


INDIANAPOLIS, INDIANA 

















Louiaville, Ki 





Nashvi 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Wednesday, 
November 5, 1947, reported by the Production & Marketing 


Administration: 


(Quotations based on 


 ) St. L. Natl. Stk. Yds. 


hard hogs) Chicago 


BARROWS AND GILTS: 
Good and Choice: 
120-140 


Ibs. . 





- -$22 22.00- 24. 25 $21. 00-23.50 
24. 2: 





300-3: 

330-360 

Medium: 

160-220 Ibs. 22.75-26.25 22.00-25.00 
sows 


Good and Ohoice: 





270-300 -26.00 5.25-2 25 50 
300-330 -26.00 

330-360 -26.00 34 7 00 
360-400 Ibs...... 24.50-25.50 24.50-24.75 
(00d 

400-450 Ibs...... 24.00-25.00 24.00-24.50 
450-550 Ibs...... 23.75-24.50 23.00-24.00 
Medium: 

250-550 Ibs...... 22.50-25.50 21.00-24.00 
PIGS (Slaughter) : 
Medium and Good: 

90-120 Ibs...... 17.75-22.25 18.00-22.00 


Kansas City 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 


700- 900 Ibs..... 28.50-32.00 29.50-34.50 
900-1100 Ibs..... 29.50-33.00 31.00-36.00 
1100-1300 Ibs..... 30.50-33.50 32.50-36.25 
1300-1500 Ibs..... 31.00-34.50 32.50-36.40 
STEERS, Good 

700- 900 Ibs..... 24.00-28.50 26.00-30.00 

900-1100 Ibs..... 24.50-29.50 26.50-31.50 
1100-1300 Ibs..... 25.00-30.50 27.00-33.00 
1800-1500 lbs..... 25.50-31.00 27.00-33.00 
STEERS, Medium: 

700-1100 Ibs..... 17.50-24.00 18.50-26.00 
1100-1300 Ibs..... 18.50-24.50 19.50-26.50 
STEERS, Common: 

700-1100 Ibs..... 16.00-18.50 16.50-19.50 
HEIFERS, Choice: 

600- 800 Ibs..... 28.00-31.00 28.50-31.50 

800-1000 Ibs..... 28.50-32.00 29.00-53.00 
HEIFERS, Good 

800 Ibs..... 23.50-28.00 25.25-29.00 

800-1000 Ibs..... 24.50-28. 25.75-29.50 
HEIFERS, Medium 

00- 900 Ibs..... 16.00-24.00 17.00-25.25 
HEIFERS, Common: 

500- 900 Ibs..... 12.50-16.00 15.25-17.50 
OOWS (All Weights): 

TOME scccccvcces 16.00-19.00 18.00-20.00 
SEED ecccecces 14.00-16.00 15.00-18.00 
Cut. & com...... 11.50-14.00 12.25-15.00 
Canners ........ 9.50-11.50 10.50-12.25 
BULLS (Yrls. Excl.), All Weights: 

Beef, good ...... 17.75-18.25 18.50-19.00 
Sausage, good ... 16.75-17.75 18.50-19.00 
Sausage, medium. 15.50-16.75 16.50-18.50 
Sausage, cut. & 

GUE, cicccccces 12.50-15.50 13.00-16.50 


VEALERS (All Weights) : 


Good & choice... 25.00-30.00 26.00-28.00 
Com. & med..... 13.00 25.00 18.00-26.00 
Cull (75 Ibs. up). 8.00-13.00 15.00-18.00 


CALVES (500 lbs. Down): 


Good & choice... 18.50-22.00 18.50-22.00 
Com. & med..... 13.00-18.50 14.00-18.50 
aabiddvdveb sn 9.00-13.00 12.00-14.00 


SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Wooled) : 
Good & choice*.. 


23.25-24.00 23.00-23.25 


Med. & good* . 19.50-23.00 19.50-22.75 
Common ........ 16.50-18.50 16.00-18.50 
YRLG. WETHERS:? 

ES ee 
ck: decteeerdé: © kaeneed ass 
EWES:? 

Good & choice*.. 8.25- 9.00 8.25- 9.25 
Com. & med..... 7.25- 8.00 7.25- 8.00 


28.50-32.00 
29.75-34.00 
30.00-34.22 
30.00-34.25 


24.00-29.50 
25.00-30.00 
25.50-30.00 
26.25-30.00 





16.00-19.50 


26.25-30.50 
27.75-31.50 


23.00-27.00 
23.50-2 2 15 


15.50-23.50 


13.00-15.50 


16.50-19.50 
14.50-16.50 
12.25-14.50 
10.50-12.25 


17.25 
17. 
14. 


11.73 


21.00-24.00 
12.00-21.00 
8.00-12.00 


18.00-23.50 
12.00-18.00 
8.00-12.00 


-75-24.25 
5-22.50 
-50-20.25 


.50-18.00 
5.50-17.25 


8.25- 8.75 
6.50- 8.00 


*Quotations on slaughter lambs and yearlings of Good 
edium and Good grades and on ewes of Good and 
Mand represent lots averaging within the top half of the Good and the top half 


f the Medium grades, respectively. 


Omaha 








18.00- 
20.50-24.50 


24. 


16.00-18.00 


26.75-29.00 
26.75-30.00 


23.25-26.75 
23.50-26.75 


15.75-23.25 


13.50-15.75 


15.75-19.00 
14.00-16.00 
12.00-14.00 


10.50-12.00 


: -50-18.00 
-25-17.75 


16. 00-17.25 


$1) 


14.00-16.00 


18.00-21.00 
12.00-18.00 
10.00-12.00 


18.00-21.50 
12.00-18.00 
10.00-12.00 





8.00- 9.00 
7.25- 8.25 


St. Paul 







25.50 only 
25.50 only 
0 only 
.50 only 
25.25-25.50 
2. 00-25.25 








23.25-24.50 


24.75-only 
24.75 only 
24.50-24.75 
24.25-24.50 


24.00-24.25 
23.75-24.00 


23.00-23.25 


29.00-32.50 
30.00-33.00 
30.00-34.00 
30.50-34.00 


25.00-30.00 
25.00-30.00 
25.00-30.50 
25.00-30.50 





14.00-18.00 


28.00-30.00 
28.00-31.00 


23 .00-28.00 
23.00-28.00 


17.00-23.00 


13.50-17.00 


15.25-17.50 
13.50-15.25 
11.25-13.50 
10.00-11.25 


17.00-18.00 
17.00-18.00 
15.50-17.00 


13.00-15.50 


21.00-27.00 
13.00-21.00 
10.00-13.00 


22.75-23.75 
17.50-22.50 
14.50-17.25 


8.25- 
6.00- 


9.00 
8.00 


and Choice grades and 


Choice 


grades as com- 


‘Quotations on wooled stock based on animals of current seasonal market 
Weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 


*Quotations on shorn basis. 
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H. L. SPARKS AND COMPANY 











If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, fll. PHONE "YS" si. 


i. O. 518 
BUSHNELL, ILL., AND OTHER POINTS 


ERN Live STOCK ORDER 


Mi Yi 
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For Sewice aud Depeadability 


ae) Pa C7101 3-1 41 on 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 86-4433 


N THE SIOUX CITY MARKET SINCE 1976 
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PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS DESIGNERS + MULTICOLOR PRINTERS 





THE FOWLER CASING CO. LTD. 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 
8 Middle Street, West Smithfield 


LONDON, £. C. 1, ENGLAND (Cables: Effseaco, London) 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 


WILMINGTON, DELAWARE 











THEE. KAHN’SSONSCoO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BOSTON 9—P. G. Gray Co., 148 State St. 

CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 























RATH MEATS 


Finer Flavor trom the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, November 1, 1947, as 
reported to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 


Armour, 1,324 hogs; Swift, 1,532 
hogs; Wilson, 3,450 hogs; Agar, 5,857 
hogs; Shippers, 5,950 hogs; Others, 
23,371 hogs. 

Total: 23,347 cattle; 3,503 calves; 
41,484 hogs; 11,936 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour ... 5,136 891 3,067 2,588 
Cudahy ... 3,665 1,604 1,512 4,057 
Swift ..... 3,117 2,394 2,320 9,374 
Wilson ... 3,178 1,284 1,708 ae 
Central ... 1,131 oon ewe ° 
U.8.P. ... 1,324 





Others .... 6966 435 2,126 1,971 
Totals ..24,517 6,608 10,733 21,208 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 7,517 4,778 2,799 
Cudahy ..... 4,786 3,537 38,267 
PENS coccecs 5,071 4,201 5,327 
Wilson ...... 2,735 2,977 oan 
Independent. eee 1,466 
GEGED ccosce 7,633 


Cattle and calves: lagle, 40; Great- 
er Omaha, 187; Hoffman, 76; Roths- 
child, 485; Roth, 229; Kingan, 1,049; 
Merchants, 43. 

Totals: 22,218 cattle and calves, 
24,592 hogs, and 11,393 sheep. 


E. 8T. LOUIS 

Cattle Calves Hogs Sheep 
Armour ... 4,255 3,712 7,918 5,859 
Swift ..... 6,063 5,595 10,206 7,204 
Hunter ... 1,653 .. 8,360 400 





Laclede 

Sieloff .... one cee 
Others .... 3, 12% 21 
Shippers .. < 





ot pt et rs g 
5 = tee 


Totals . 28, 736 ul, 955 39, 943 14, 031 
8ST. JOSEPH 

Cattle Calves Hogs Sheep 

Swift ..... 4,691 1,156 11,082 10,484 


Armour ... 


4,749 1,133 8,473 3,712 
Others .... . 


3,785 2,103 3,687 
Totals 18, 225 4,392 23,242 14,196 
Does not include 1,603 cattle, 3,244 

hogs and 8,329 sheep bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy . 3,813 92 10,562 3,784 


Armour ... 
TEES sc ces 
Others .... 
Shippers .. 


3,906 120 10,169 3,294 
36 129 4,294 4,153 


1,020 7,249 10,346 











1,361 32,274 21,577 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,775 1,296 558 1,888 


Totals .. 


Guggen- 

heim ... 762 
Dunn- 

Ostertag. 154 a ass 
SD «2008-0 106 _ 309 
Sunflower. . 43 ose 59 
Pioneer ... ° om 
Excel ..... 


3,436 nes 837 1,174 


7,083 1,206 2,763 3,062 


Others .... 
Totals .. 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 4,692 1,818 1,004 648 


Wilson . 8,598 2,013 1,422 1,603 
Others .... 268 13 497 eee 
Totals .. 8,558 3,844 3,013 2,251 


Does not include 349 cattle, 1,872 
calves, 4,978 hogs and 4,920 sheep 
bought direct. 


8ST. PAUL 

Cattle Calves Hogs Sheep 

7,168 3,621 14,282 8,233 
Bartusech .. 919 «ee eee ase 
Cudahy ... 939 1,572 oo. 2,365 
Rifkin .... 863 nee oon eee 
Suerior ... 2,164 eee wee —_ 
Swift ..... 6,479 6,121 26,387 11,097 
Others .... 2,865 3,557 3,818 16,574 


Armour ... 


Totals ..21,397 14,871 44,487 38,269 








CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s .... an per , 577 
DEE ccece 46 ve 552 
Kahn's eee : 
” en6» aoe a rie 523 
Meyer - : . Be es 
Sehlachter. 372 ae 37 
Schroth ... 169 9 2,626 
National .. 814 ‘ 
Others .... 4,005 873 7,388 


Totals .. 5,406 980 11,089 614 

Does not include 901 cattle, 9 
calves, 6,008 hogs and 7 sheep bought 
direct. 


DENVER 
Cattle Calves Hogs Sheep 





Armour ... 1,356 211 2,278 8,085 
SEE acces 1,592 337 1,876 5.00) 
Cudahy ... 1 3 231 1,255 1,772 
Others .... 4,087 245 1,443 2.404 


Totals .. 8,258 1,024 6,852 17,212 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 2,881 4,406 1,763 8,150 


Swift ..... 8,115 5,200 1,344 8,709 
Blue 

Bonnett. 814 61 52 
COT acces 


981 6 74 
Rosenthal.. 364 194 oes 


8,155 9,876 3,233 16,859 
TOTAL PACKER PURCHASES 


Totals .. 






Week Cor. 

ended Prev. week, 

Nov. 1 week 1946 
Cattle ....00. 201,022 187,914 178,477 
Hogs ... 243,705 225,803 220,843 
Sheep ...... 172,608 166,979 149,549 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

Oct. 30.... 6,153 1,126 10,868 4,445 

Oct. 31.... 3,277 1,489 12,052 3,572 

Nov. 1.... 1,892 241 3,800 2,709 

Nov. 3....13,296 1,937 12,192 1,076 

Nov. 4.... 6,138 1,009 19,350 2,548 

Nov. 5.... 8,437 1,187 16,663 5,148 

Nov. 6.... 5,500 1,000 24,000 3,500 
*Wk. 

so far...33,456 5,133 72,205 18,272 


Wk. ago...39,749 5,093 55,980 17,651 
1946 ......29,776 3,792 86,103 26,968 
1945 ......42,228 5,783 69,969 30,569 

*Including 1,715 cattle, 1,558 calves, 
30,154 hogs and 4,496 sheep direct te 
packers. 








SHIPMENTS 
Cattle Calves Hogs Sheep 
Oct. 30.... 2,628 63 919 924 
Oct. 31.... 1,652 427 1,631 279 
Nov. 1.... 1,294 444 65 205 
Nov. 3.... 3,367 179 2,454 91 
Nov, 4.... 2,567 79 3,100 463 
Nov. 5.... 3,456 81 439 086 
Nov. 6.... 2,500 50 2,500 m0 
Wk. 
so far. ..11,890 389 8,493 1,961 
Wk. age... tee 168 4,254 1,772 
BRED cccces 9,841 885 10,989 2,140 
1945 ......19,507 1,840 7,589 4,54 


OCTOBER RECEIPTS 





1947 
Cattle .ccsccccce 176,280 
Calves Te 
BERG cccrecccess 271,886 298. 632 
GED ccvccecasce 85,466 164,656 

OCTOBER SHIPMENTS 

1947 1946 
Cattle ...... ... 57,866 108,331 
I 26 nw wuinaniie 17,036 45,807 
BROOD ccccccceces 15,111 53,002 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers ‘and shippers week ended 
Thursday, November 6, 1947: 


Week ended Prev 


Nov. 6 week 

Packers’ purch.... .3% 33 739 
Shippers’ purch..... 9,2! 5), 427 
DOORS ciccvcccece 30, 166 





PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed October 31: 

Cattle Calves Hogs Sheep 

Los Angeles. ..9, ee 3.150 1,025 w 


San Francisco. . 250 1,500 3,700 
Portland 600 2,090 1,975 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 13 centers 








for the week ended November 1, 1947. 
CATTLE 
Week Cor. 
ended Prev. week, 
Nov.1 week 1946 
Chicagot ..... 23, 347 21,372 22,396 
Kansas Cityt.. 31, 12 29,196 +27,404 
Omaha*t ..... 23, 384 20,600 424,371 
East St. Louist 11,971 12,032 17,253 
st. Josepht ... 14,272 10,782 12,849 
Sioux Cityt .. 10,978 9,700 9,773 
Wichita*t .... 4,943 4,127 3,945 
New York & 

Jersey City?. of 436 867,244 11,230 
Okla. City*t.. 623 10,434 14,604 
Cincinnati§ ... 10,348 7, 
Denvert ...... 14,721 $ 
St. Pault 18,532 2, 
Milwaukeet ... 5,522 y 

Total ...... 192,202 164, 640 178,288 

HOGS 

Chicagot 35,534 32,238 
Kansas City 10,733 7,860 
Omaha*t ..... 36,188 34,866 
East St. wed 27,472 28,893 
St. Josepht . 23,066 19,815 
Sioux Cityt .. 24,832 20,417 
Wichitat ..... 1,926 2,671 
New York & 

Jersey Cityt. 31,309 29,616 
Okla. Cityf... 7,991 7,648 
Cincinnati§ ... 16,556 16,284 
Denvert ...... 11,462 8,077 
St. Pault 40,669 41,618 
Milwaukeet ... 7,021 6,724 

Total .274,759 256,727 

SHEEP 
Chicagot ..... 11,936 


Kansas Cityt.. 21,208 98 
Omahat ...... 20,276 97 
East St. Louist 13,463 658 
St. Josepht ... 22,525 ,870 
Sioux City? .. 11,231 ¥ 
Wichitat ..... 1,888 1,222 1,679 
New York & 

Jersey Cityt. 45,523 39,274 60,855 
Okla. Cityt.... 7,171 O48 3,777 
Cincinnati§ ... 3,044 3,202 802 
Denvert ...... 26,224 16,642 8,735 
ME cose 21, 695 22,193 20,862 
Milwaukeet . 2,480 1,579 1,891 

i dacnacl "208 .614 158,080 226,366 

*Cattle and calves. 

+Federally inspected slaughter, in- 


clading directs. 


Stockyards sales for local slaugh- 
ter. 


§Stockyards receipts for local slaugh- 
ter, including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at the 





Baltimore, Md., market on 
November 2, 1947: 
CATTLE: 
Ph Mk wecaveseces 
Steers, med. ..... p 
Steers, common ...... 15.00@20.00 
SE ME ccccscecces 16.50@ 18.00 
Cows, com. & med.... 13.50@15.00 


10.50@ 13.00 
15.00@ 19.50 


Cows, cut. & can...... 
Bulls, sausage 


CALVES: 


Vealers, gd. to ch..... $23.00@28.00 

OP GE ceceseces 14.00@22.00 

SP OD GUND. csccérccce 9.00@11.00 
HOGS: 

it hbase sineeane $26.25@26.75 
LAMBS: 

4 err .$23.00@24.00 


NEW YORK RECEIPTS 

Receipts of salable live 
stock at Jersey City and 41st 
st, New York market for 


week ended November 1, 
1947: 
Cattle Calves Hogs* Sheep 

Salable .... 968 1,994 311 645 
Total (inet. 

directs) ..4,876 7,159 18,217 36,601 
Previous week : 

Salable .. 942 1,574 566 527 


Total (incl. 
directs) .3,872 6,212 17,628 24,519 
*Including hogs at 31st street. 


he National Provisi 





CORN BELT DIRECT 
TRADING 
(Reported by Office of Production & 
Marketing Administration.) 

Des Moines, Ia., November 
6.—At the 10 concentration 
yards and 11 packing plants 
in Iowa and Minnesota 
through the first four days 
this week barrows and gilts 
under 300 lbs. sold 50c to 85c 
lower while heavier weights 
were 25c to 85c off and sows 
sold largely 25c to 50c lower. 
Thursday’s market was mod- 
erately active to slow with 
prices 50c to 75c down from 
Wednesday’s averages. Quo- 
tations Thursday ranged as 
follows: 


Hogs, good to choice: 
Se Ob c2cevncsen $2 
180-240 Ib. 
240-330 Ib. 
300-360 Ib. .. 





Sows 
270-330 Ib. ...........$23.)5@24.00 
400-550 Ib. ........... 21.00@23.T5 


Receipts of hogs at Corn 
Belt markets for the week 
ended November 6 were: 


This Same day 

week last wk. 
Oek, Bhs cc csccss . 32,800 27,300 
ys aes 44,500 39,000 
Ps Me wserreertuan 41,100 49,000 
vov 30,400 
32,200 

24,000 





LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets were as follows: 


AT 20 MARKETS, 


WEEK 

ENDED: Cattle Hogs Sheep 
P Bescaed 368,000 420,000 360,000 | 
Oct. 25...... 348,000 367,000 361,000 | 
SE sinennet 388,000 535,000 363,000 | 
SOP cvscceee 421,000 290,000 408,000 
1944 .378,000 487,000 451,000 
AT 11 MARKETS Hogs 


. 346,000 
- 306,000 
441,000 
246,000 
401,000 








AT 7 MARKETS, 





WEEK 

ENDED: Cattle Hogs Sheep 
Nov. 1...... 246,000 293,000 195,000 
Oct. 2 224,000 266,000 160, O00 
1946 1,000 372,000 

1945 .. -284,000 209,000 3. 
BOGE esccesds 263,000 331,000 280. 000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended October 
25 as reported by the Do- 
minion Department of Agri- 
culture: 











ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON «+ LARD 





ELIN'S | 


DELICATESSEN 
PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 








Superior Packing Co. 


Price 


Chicago 


Service 


Quality 


St. Paul 








DRESSED BEEF 


BONELESS BEEF and VEAL 


Carlots 





Barrel Lots 











CATTLE 
Week Ended Same Week 
Oct. 25 Last Year 
Western Canada. .14,912 32,301 
Eastern Canada. .10,294 19,292 
BORE cc cctcoes 25,206 51,593 
HOGS 
Western Canada. .37,906 35,273 
Eastern Canada. .55,991 54,195 
ae 93,897 89,468 
SHEEP 
Western Canada.. 5,672 24,369 
Eastern Canada. .17,417 32,935 
Total ......... 23,089 57,304 
ber 8, 1947 





STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y.* Chicago Office, 332 S. Michigan Ave., 4 





Wholesalers and Bones 


BEEF - PORK- LAMB 


VEAL- OFFAL 


Gale Inguiries Welcome 
. WINANS. 


ATs PDN 





KARR 
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UMISZD STATES RUBBE 








WITHSTANDS SEVERAL 
HUNDRED LBS. PULL! 


You probably never give work clothes a 
mauling like this, but “U. S.”’ garments 
can take it. Yet thanks to superior rubber 
engineering, they’re light, comfortable. 
easy-fitting. A man can twist, bend, 
stretch, kneel—with freedom. Rubber 
coating compounds, especially made for 
the job, withstand heat, sun, snags, 
bending, folding, rubbing. Long-wearing 
“U.S.” work clothes stay water-proof. 





ad 




















U.S. BARVEL APRON 
U. S. RUBBER SLEEVES 


GROMMETS IN EACH 


CORNER OF BIB 


DOUBLE COATED 
BLACK RUBBER 


SINGLE COATED 
BLACK RUBBER 





U.S. RUBBER BOOTS 
Sturdy “CLEATRED” soles 
with “tire-tread” grip — Rock- 
er Last. U.S. Women’s Boots 
—with special last for true 
comfort 











Sold only through Industrial and Retail Stores 
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MEAT SUPPLIES AT NEW YORK 


(Keceipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS BEEF CURED: 


STEER AND HEIFER: Carcasses be ending Nov. 1, 1947.. 11,487 
Week ending Nov. 1, 1947.. 6,316 ee See SURE A RSS we 18,301 
Week previous ............ 10,009 Same week year ago....... 11,280 
Same week year ago.. 9.461 =pORK CURED AND SMOKED: 

cow : : Week ending Nov. 1, 1947.. 389,968 
Week ending Nov. 1, 1947.. 2,462 Week previous ............ 1,085,812 
Week previous ............ 2,443 Same week year ago....... 482.611 
Same week year ago...... 5,404 LARI 

-ARD AND PORK F S:t 

BULL: Week port oan. rege 35 
Week ending Nov. 1, 1947. 28 Week previous ............ 243'ae 
Ww eek previous ....... 008 214 Same week 1946............ 172,449 
Same week year ago..... 387 , 
VEAL: LOCAL SLAUGHTER 
Week ending Nov. 1, 1947.. 7,848 — 

Week previous ............ 12,978 STEERS: Head 
Same week year ago....... 14,141 bee ending Nov. 1, 1947.. 5,742 

LAMB Bame week year ago....... 800m 

Week ending Nov. 1, 1947. 37,421 — 
POGUES WEEE cccccceceacs 45,041 COWS: 
Same week year ago....... 28,773 Week ending Nov. 1, 1947 2,062 

MUTTON: ican anes ge ODDn<sen. Ton 
Week ending Nov. 1, 1947 ,136 
Week peeviens an ® . =, oe 13'008 BULLS: 

Same week year ago....... 13,955 Week ending Nov. 1, 1947.. 616 
Vv av 

HOG AND PIG: ious ob pent cas Ma Sferk: Lie 

Week endi Nov. 1, . , 

Week souvtean < . . Beco ° os02 CALVES: 

Same week year ago....... 13,116 a ending Nov. 1, 1947.. 9,806 
WEG GORTEOED .ccccccccces 

PORK OUTS: Lbs. Same week yeat Goo... 10,615 
Week erfding Nov. 1, 1947.. 828,008 
Week previous ............ 2,017,579 HOGS: 

Same week year ago....... 2,397,310 Lhe ending Nov. 1, 1947.. 81,800 

BEEF CUTS: aoe... ae 
Week ending Nov. 1, 1947.. 118,483 . 

Week previous ............ 220,916 SHEEP: 
Same week year ago........ 113,803 vow ending Nov. 1, 1947.. 45,52 
Feek TD esecesececes 3 

VEAL AND CALF: Same Guk font tae. 0855 

Week e Nov. 1, ee 

jeek ones Nov. 1, 1047 e 49 Country dressed product at New 
Week previous ...........- 2,418 . - + 
Same week year ago....... 48,370 York totaled 4,668 veal, 59 hogs and 


64 lambs in addition to that shown 
above. Previous week 4,783 veal, % 
bogs and 117 lambs. Same week 1946: 
3,648 veal, 2 hogs and 210 lambs. 


tIncomplete. 


LAMB AND MUTTON: 

Week ending Nov. 1, 1947.. care 
Week previous ”........... 1,213 
Same week year ago....... 70,000 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended November 1, as reported by the USDA, shows an in- 
crease for hogs, cattle, calves and sheep, compared with 
the previous week. 





Oattle Oalves Hogs Sheep 
NORTH ATLANTIO and Lambs 
New York, Newark, Jersey City..... 8,436 9,806 31,309 45,523 
Baltimore, Philadelphia ............ 6,307 1,708 19,368 2,004 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 15,847 3,837 55,968 10,653 
CD, I cc cccvcccecancoctes 29,199 14,817 85,110 31,762 
St. Paul-Wis. Group*.........-..00- 31,281 31,231 113,327 29,609 
Be, Ses BOOS. 2. cccccessccewsceces 20,436 17,965 73,949 21,350 
GEO GET ccc ccc cccccccscesecsccoce 9,752 480 30,345 11,857 
a. PPrrrrrrr rr eee 21,006 3,185 44,749 21,315 
Kansas City .......... oecesees. Se 11,569 41,852 24,230 
lowa and So. Minn.*............... . 17,594 6,811 185,216 42,250 
BOUTMBAGT $2. cccccccscscecsesccocce 9,501 6,584 18,960 5 
SOUTH CENTRAL WBST*........... 36,703 21,902 47,409 50,191 
ROCKY MOUNTAIN® .......-.ccee00- 8,098 1,644 10,300 17,616 
I ae dncccccccescotresesveses 17,820 5,187 23,654 27,408 
EE A as nocienrnnndenseue 255,176 196,716 781,516 386,278 
Total week earlier............00s00. 240,472 125,411 693,788 a 
Total same week 1946.............. 256,712 130,276 1,001,454 378, 


‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, TL, 
and St. Lonis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa. Storm Lake, Waterloo, Iowa, and Albert Lea, 
Anstin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus. Moultrie, Thomasville, Tifton, Ga. 
“Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. "Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Inclodes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tion during September, 1947—cattle 76.9, calves 69.6, hogs 75.7, sheep and lambs 


87.5. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Cattle Calves Hogs 
EE eee eee see . 8,273 2,789 11,868 
Week ended Oct. 24........ Jeaceus cosh ae 2,228 10,862 
Cor. week last year............0.ceeeeee . . -B,027 2,371 6,918 
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Ay 4) 3's) ¢ CHOMO-LUNGMA 


Few have braved the finial precipice of 
Everest; none has returned to tell what he 
found at the crest. It may be that man will 
never conquer its awful cold, the fury of 
the sudden hurricanes which lash, without 
warning, the highest spot on earth. 

Few indeed fancy the risk of this un- 
predictable weather. But many have use for 
the controlled climate of refrigeration . . . 
the calculated cold of refrigerated spaces 
which is efficiently, economically safe- 
guarded by Jamison Cold Storage Doors. 
Jamison-built doors go back almost as far 
as the cold storage industry itself. Half a 
century of know-how explains the con- 
fidence that refrigeration, cold storage, and 
frozen food operators have in the Jamison 
name. 

For cold storage doors expressly tailored 
to your needs, choose from the Jamison 


standard line . . . Jamison, Stevenson, 











Victor, and NoEqual Doors. Your installa- 
tion deserves this long-term investment in 
quality. Full information .. . and address 
of nearest Jamison branch . . . may be 
obtained by writing Jamison Cold Storage 


Door Company, Hagerstown, Maryland. 


PV GKY OE), 


COLD STORAGE DOORS 


Branches in Principal Cities, Coast to Coast 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 


Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices oe oted F.0.B. shipping points. 
subject to prior sai 


Write for = Weekly Bulletins. 
1—DOG FOOD PLANT, complete, fully au- 


tomatic operation, equipment new or like 
new, write for details...............+. $5500.00 


Rendering and Lard Equipment 
1 Re Wa WASHER, COMBINATION, 
HP 


Washer 8'x30”, 15 HP.......... 900.00 
—HYDRAULIC PRESS, ANCO, 600 ton, 
2-3 years old, Pump and Fittings in- 
cluded. Guaranteed Cea Ssesscepecvesces 4750.00 


—HYDRAULIC PRESS, Allbright-Nell, 
300 ton, used about one week.......... 3100.00 
1—PULVERIZER & GRINDER, Gruendler, 
Model No. 4, 50 HP motor, complete, 
first class condition..........-......0.. 1400.00 
1—COOKER, Anco, 5x10, 30 HP, recently 
reconditioned, guaranteed excellent con- 


CN nan dekh sheehh vantinesseeadeesces 3000.00 
1—COOKER, Boss 4x7, 10 HP motor, dry 

rendering, reconditioned .............. 2000.00 
1—DRY RENDERING COOKER, Boss 


#111, 3x6, 1500% cap. 5 HP motor, 
Roller chain drive through Foote Gear 


reducer, guaranteed condition.......... 1200.00 
1—COOKER, Anco, 4x10, 20 HP motor, re- 
PPT rere ere ete 2250.00 





2—COOKERS, 5x8, with 15 HP motor, each 
1—COOKER, FRENCH, 4x10, 15 HP, 2 new 





0.00 


sections recently installed............. 2150.00 
1—DIAMOND HOG, #25, with 40 HP 
motor, good condition................-. 1650.00 


1—EXPELLER, RB, 20 HP motor, mag- 
netic separator, drag elevator, extra new 
POPES wo bc cucscceseccesecccsscvscccseses Oe 2500.00 
1—NEW BAROMETRIC 
Te OS eer eee 700.00 


Sausage and Smokehouse Equipment 
1—STUFFER, 100%, Reconditioned and 








guaranteed, New Non-Corrosive Cock... 325.00 
1-—-STUFFER, Randall, 300%, with cocks, 

De TU "a6 000660 0 seeded escondeececere 600.00 
1—STUFFER, Randall, 4002, renovated, 

excellent condition .......-........+.. 675.00 
1—COMBINATION' SILENT CUTTER, 

Buffalo, #32 Cutter, #56B Grinder, 10 

ET 6 dob tind Caged ae wh iheees ens 500.00 
1—SILENT CUTTER, Boss 35, 100 Ib. ca- 

pacity, without motor, direct drive..... 250.00 
1—GRINDER, Enterprise 27166, gear 

driven with pedestal, excellent condition 585.00 
1—TOWNSEND SKINNER, Model 27, used 

GD GRPm, TO BOW sc ccccccccvcssccccese 825.00 
1—DAY MIXER, NEW, 400 Ib. capacity, 

2 HP motor with push button starter... 550.00 
1-—AIR COMPRESSOR, to operate 200 

BOWE on cnc cc dsesovsucesesecccscncece 75.00 
1—MEAT MIXER, Boss, 750% capacity, 

two way tilt, reconditioned and guaran- 

COO arn. 0.3.0.0.a0dk bed ca cabhoat ses 264000400 700.00 
1—COOKER, Jourdan, NEW, single cabi- 

net, galvanized, stainless steel trim, gas 

COORG Be Is bc cba cicsee cesses. 1740.00 
1—BOILER, 8 HP Vertical, recently re- 

CT I ao 0.06 0.0.00006.0.5 150.00 
1—YORK FLAKE ICER, 1002 per hour, 

PO 6 th biked us vidoes Paneer ensecns 1650.00 

1—BACON SLICER, New Anco 3570, with 

stainless steel 30’ conveyor, never used. 3850.00 
2—COOKING VATS, Black Iron: 

et ere 100.00 

Cie Be Me pecsecesdvescccascens 75.00 
1—KETTLE, Steam Jacketed, iron, 75 gal. 

IND cate 4 602.00.n640 A600 00 0s6 ae enes 75.00 
2—300 gal. Kettles, 100% pressure, each.. 796.00 
3-200 gal. Kettles, 1002 pressure, each.. 588.00 
8—100 gal. Kettles, 100% pressure, each.. 340.00 

Killing Floor & Cutting Equipment 
1—HOG DEHAIRER, Boss 3746-A, com- 

plete, excellent condition......+........ 2000.00 
1—HOIST, AB Rebbins & Myers, NEW, 

6 SE eC Perr 538.00 
1—GAMBRELLING TABLE for use with 

Boss #46-A Dehairer.................. 200.00 


80—HOG G — Steel, 





er i 19) 
1—CASING FLU ‘SHER, NEW, Globe Spee- 

ie I, hb Se oe bc eboo 6000 bscn ces 480.00 
20—OFFAL TRUCKS, Metal wheels, good 

GOMGITIOM, GRED cccesccntvcccccccccsces 20.00 


Telephone, Wire or Write if Interested in any of 
the items above, or in any other equipment. Your 
pet aig of surplus and idie equipment are 


BARLIANT AND COMPANY 


—- aos coon of, 


7070 WN. CLARK ST. © CHICAGO 26 ,ILL, © SHELORAKE 3319 


riba snd 
nd New Packing House 
d Supplies 











—CLASSIFIED ADVERTISING— 


Undisplayed; set solid. Minimum 20 words $4.00: additional 


words 20¢ each. “Position 


or box numbers as 8 words. Headlines 7 5¢ extra. 


wonted,” special Listing ad- 
rote: minimum vertisements 7 Se hi 
20 words $3.00, additional words 1 5¢ each. Count address perline. Displayed. $8.25 per iach. Cos- 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


troct rates on request. 
PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





Meat Packers—Attention 
FOR SALE: 1-Hottmann #4 Mixer, 600% capacity, 
requires 40 HP, jacketed trough; 1-Enterprise 
#166 Meat Grinder, belt driven; 3-Mechanical 
Dryers, 6’x12’; 1-Cast Iron 2000 gallon jacketed 
agitated Kettle; 12-Stainless jacketed Kettles, 30, 
40, 60, 80 gallons; 30-Aluminum jacketed Kettles, 
20, 40, 60, 80, 100 gallon; 2-Allbright-Nell 4x9’ 
Lard Roller; 1-Brecht 1000% Meat Mixer. Send us 


your inquiries. 
AT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, ) % 2 





For Immediate Delivery from Stock 
800# Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Outter Buffalo 43A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers: Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 35th St., Chicago 9, Ill. 


EQUIPMENT WANTED 


WANTED: Insulated and refrigerated truck body, 
used, must be in good condition—about 12 feet long. 
Write te WEST BRANCH BEEF & PROV. Co., Box 
719, Williamsport, Pa. 











WANTED: 50 wooden curing vats immediately, new 
or second-hand, in good condition. Advise location 
and price. W-329, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 


PLANT WANTED 


WANTED: RENDERING PLANT, one or two cook- 
ers. In South or Middle West. State full particulars. 
W-333, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 


CATTLESWITCHES WANTED: Please write or 
eall KAISER-REISMANN CORP., 230 Java Street, 
Brooklyn 22, N. Y. Phone EVergreen 9-5953. 

















WANTED: Distributor for canned and brined 

Pp by one of the largest quality packers in 
U.S. W-321, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 





Highly efficient SAUSAGE MAKER, 20 years’ ex- 
perience, is looking for a small sausage factory, or 
buy in as a partner, in a good lively town. Write 
to W-328, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COL- 
LECTION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson S&t., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent *« Order Buyer 
Broker « Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





SAUSAGE EQUIPMENT 


200 Mechanical stuffer, late type complete 
Woe GS BE GE GON on ci dicvivsswassecs $ 300.00 


200% Boss stuffer, good condition........ 225.00 
Silent Cutter, 43 Buffalo with 25 hp motor. 650.00 


Silent Cutter, 23” Buffalo, arranged for di- 


SOS GHOVG, VERS GOGEP. 20. ccccccccecse 150.00 
Ice Machine—6x6 York Y15 with 25 hp 

SE 2h ew ren eeebescoteenseeescnsasress 1000.00 
Grinder—New Regal 1% hp.............. 410.00 


Grinder—7E Cleveland with 25 hp motor.. 650.00 


Meat Mixer—Boss—750 Ib. cap.—less motor 
ce ee FES CEE REET 450.00 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 





Equipment For Sale 


Baby Boss Dehairer, 7% H.I 

Dry Rendering Cooker 4x7 with 7% H.P. motor 

Ham & Bacon Trees, Meat Trucks, ete. 

Ham & Loaf Molds 

Sanders Meat Grinder, 20 H.P. 

Cleveland Kleen-Kut Grinder, 3 H.P. 

Boss Silent Cutter, 1002—Direct Drive 

Buffalo Mixer, 3002¢—Direct Drive 

Electric Meat Saws, new, Do-All, American and 
Jones Superior 

U. 8S. Electric Stacker—Slicer and Conveyor 

Calvert Electric Bacon Skinner 

Lard Kettles and Scrapple Kettles, 60 to 150 gal. 
cap. 

Scrapple Trucks, Sausage Trucks, Sausage Cages 

Trolleys, Tracks, Tree Hooks, Gambrels, Electric 
Hoists, ete. 


CHARLES ABRAMS 


68 N. 2nd St., Phila. 6, Pa. 
Wa-2-2218 





FOR SALE: ONE TOBIN BACON PRESS, Machine 
3113. In good working order. With 5 H.P. Motor, 
3 phase, RPM 1750. Louis-Allis Company make. Cost 
new $3,500. Will sell for $1,000. Terms if desired. 


FOR SALE: One ICE CRUSHER. Model 6A, Little 
Giant. Without motor. Recently overhauled. In good 
working order. $100. Terms if desired. 


FOR SALE: ONE BACON SLICING MACHINE. 
Link-Belt, with motor. Machine 2617. In good 
shape. Cost $475. Will sell for $200. Terms if de- 
sired. 


WILMINGTON PROVISION COMPANY 
Foot of Orange Street 
Wilmington 99, Delaware 





FOR SALE—SKEWERS, well-finished, 
any diameter or size, any quantity. 
Prompt delivery. Please write for sam- 
ples and quotations to 


BURLINGTON BRUSH WORKS 
340 N. Winooski Ave., 
BURLINGTON, Vt. 


Dependable Salesmen Wanted to 
Carry This Item. 
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vat | |THE WM. SCHLUDERBERG—T. J. KURDLE CO.! | LiTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 

— BEEF * VEAL* PORK * LAMB 

— SSAA Ay HUNTERIZED SMOKED AND CANNED HAM 
7 





—S 





William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 


A. L. Thomas 
Washington, D. C. 


300.00 MEATS OF UNMATCHED QUALITY 























225.00 MAIN OFFICE AND PLANT Philadelphia, Pa. 
650.00 3800-4000 E. BALTIMORE ST. BALTIMORE, MD. q 
WASHINGTON D.C. RICHMOND 4 

150.00 - 11 ST., S. W., 22 NORTH ity. $. 

es * 2 ROANOKE, VA. 
1000.00 toe Wot ath st: 317 E. CAMPBELL AVE. 
410.00 
650.00 


We are BUYERS of 
. ari 1876 HOG ana BEEF CASINGS 


2G. THE H. H. MEYER PACKING CO. © CINCINNATI, O. 
KARL SCHWABE & COMPANY 
iM, HAM * BACON °* LARD * SAUSAGE 24 STONE ST., NEW YORK 4, N.Y. 


























~~ | CLASSIFIED ADVERTISING e For Additional Ads See Opposite Page 56 
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Packinghouse Executive F A — eg ea ing full charge of sausage insuutacturing, ove, who we 
Experienced top executive—large and medium r bas ham canni: experience preferred 
plants with 20 year record of getting things done oa enera anager NATIONAL PROVISIONER. 407 8S. Dearborn a 
, profitably, seeks new connection as general man- Me MB ge BB. PH = yg Chicago 5, Tl. 
‘an an "4 ist tt »sident, » pl t -ra- . ns . 
tear retiring’ deer ood Ananctal! man. ze, | thoroughly ‘capable tn every phase of operating « | Bxvetieneed CATTLE BUYER wanted for Chicegy 
41. Married. College. Wide industry contacts. Avail- | large packing house located in Ohio. Such a man 305, THE NATIONAL “PROVISIONER, 407 8 
able January Ist. : has the opportunity to buy into a progressive, oo St., Chicago 5, Ill > . ‘ 
150 gal. W-323. NATIONAL PROVISIONER going concern if he so desires. At the same time, a) be 
323, THE NA 4 PR he will make a very good salary, plus a liberal A man with several years’ experience in rendering 
Cages 740 Lexington Ave., New York 22, N. Y. share of annual profits. This is not an every day = Tt ae can obtain Pmt gee 
Slectric roposition. If ; li , wi W-262, n m ewestern state. A to W-299, THE 
a Packinghouse INDUSTRIAL ENGINEER, fuhy | Tym NATIONAL PROVISIONER. 407 & Dearborn, | NATIONAL PROVISIONER, 407 S. Dearborn St.. 
—_ ~Y ae 4 os pd Lenn ey experi- St., Chicago 5, Ill. today. Chicago 5 ‘ 
ence—head up dept., install and perpetuate compre- vs > a tae “ we -— 
WANTED: Sausage room man. A very good posi 
hensive labor control and cost reduction program— - ~ 5 
direct and indirect controls—labor policies—handle SAUSAGE MAKER tion. Possible to make $125.00 to $150.00 a week. 
f W-315, THE NATIONAL PROVISIONER, 407 8. 
hourly rates—familiar all plant operations—perma Nearbern 8t.. Chicaae &. Im 
sent position, $1,200 minimam Saneel_constters- Good salary and excellent opportunity Tit. a. . — me 
A. vith ce man e « ecountan rho a- 
407 S. Dearborn St., Chicago 5, Il. 3d ~~ experienced, in — — derstands all meat pony! plant eee. Write 
ay live on premises or make otner full details to P.O. Box 630, Wheeling, W. Va. 
LIVESTOCK BUYER: Man 32 years of age with ; 
Machine high school education, single and sober, wants to | SUitable arrangements. PLANTS FOR SALE 
Motor. pred a livestock buyer for a packinghouse. HICKORY VALLEY FARM 
ee ress W-309, THE NATIONAL PROVISIONER, oe - 
ke. Cost 407 8. Dearborn St., Chicago 5, Tl. STROUDSBURG PENNSYLVANIA Modern New York Slaughtering Plant 
desired. a Government inspected plant located in best live- 
p ACCOUNTANT-OFFICE MANAGER: 20 years’ ex- WANTED: Assistant to general manager for a stock section in New York state. Background 
A, Little perience, departmental costs, and all phases of medium size packing plant in the Pittsburgh 35 years’ of profitable operation. Facilities to 
In good packinghouse accounting. Location immaterial. area, who is thoroughly qualified and experienced slaughter 500 cattle or 3600 lambs or calves in 
W-310, THE NATIONAL PROVISIONER, 740 in the following departments: slaughtering, cut- forty eight hour week. Private railroad siding 
Lexington Ave., New York 22, N.Y. ting, sausage manufacturing, a, edible and Kill can be doubled with minor improvements 
- , inedible rendering and casings. vrite W-311, Plenty of room for expansion. Within overnight 
CHINE. SAUSAGE MAN—-seasoned operator on smoked THE NATIONAL PROVISIONER, 407 8. Dear- delivery to New York City. Now operating with 
In good meats, sausage = — gm age men | or born St., Chicago 5, IIL. ; established trade throughout the state. FS-320, 
permanent it . Chicag iddle west pre- ON "RE ON y 
is if de- ferred. W-324, THE NATIONAL PROVISIONER, | WANTED: ASSISTANT SALES MANAGER. Spe- jw New York 22, NY. see tle aabsser crc 
407 S. De s Yhicago 5 cialist in beef sales. Must be topnotch organizer, - mn 
ee eee ae salesman and supervisor. Must ‘Tnew every phase | FOR SALE: Small meat packinghouse located in 
NY of beef operation. An opportunity to progress with | °M¢ of the best coastal sections of California. Mild 
HELP WANTED a progressive packer in the middle west. Wire | Moderate climate, only 75 miles from famous 
Box W-265 today, THE NATIONAL PROVI- | Sante Barbara. a i < gl 2 Py = 
° , rs s 5 locally. ‘California state inspection. Very fine list 
DRAFTSMAN: Packing house archi- SIONER. 407 8. Dearborn St.. Chicago 5, Il. of dependable customers. Living quarters plus 
tectural or engineering draftsman SALESMEN: To call on meat packers, sausage 15 acres of ground. Room for expansion. FS-200, 





7 kitchens to sell full line of seasonings, cures, THE NATIONAL PROVISIONER, 407 8. Dear- 
wanted. Must know packing house lay- | emulsifiers, specialties. Two established terri- | horn St.. Chicago 5, Til. 


s tories now open. Those qualified must have ex- > " :: G “ . . , 
outs and practices. Good salary, excel- | Drience selling seasonings Salary, expense, and | POR SALE: Going slaughter house business. Build 
































. A : ° - . ings 76x30 and 40x24, coolers 14x20 and 10x12, 
nished, lent opportunity. Give full details. ae Neattern Be Onicage 6. Tt. FROVENCNER, 3 late model trucks and all modern equipment. All 
. 8. De y St., cago 5. » . te “fe ve S 
antity. LOU MENGES ORGANIZATION =| <1 *_ Dearborn Bt. Chicago 5 yy hy Ey 
As 4“ » New Jersey: Experienced man i a . 
r sam- BASKING RIDGE, NEW JERSEY naphtha extraction unit on aan, fat and m to run ecuipment to be sold outright. Business buildings 
Sal Wanted — | Must be able'to operate and take full charge. Gond | Sih Mone ad sac nt ate rent Cith aption 
steady position for right man. Write giving quali- . Paee a P_“ . : 
alesmen ant fications and salary wanted. W-325, THE NA- to purchase same. FS-330, THE NATIONAL PRO- 
ody ad on — with —~ Naagl -4 pe ge TIONAL PROVISIONER, 740 Lexington Ave., New VISIONER, 407 8. Dearborn St., Chicago 5, Il. 
2KS a g8, and cotton supplies 0 objection to York 22, N. Y. WILL SELL OR LEASE: Small plant in CALIFOR- 
ying another line. Good, straight commission. NIA, 1% hours fr San Francisco. 50 cattle r 
puseee ted territories. Apply to Box W-298, THE SU ee ee ee wanint Be meta one a day a 2. ‘Cooler 0 cattle capacity, 8 oases 
IONAL PROVISIONER, 407 S. Dearborn St., ing plant in the Pittsburgh, Pa., area, who is thor- land. Concret | own wate ly. 4 
Chicago 5, Ill. : oughly qualified and experienced in the following dl 3 trucks. $10,000.00 will Sonia’ h R -4 
= . departments: slaughtering, cutting, sausage manu- _ 3 8-331, NATIONAL PROVI- 
Wanted: EXPERIENCED AND EXPERT CON- facturing, curing, edible and inedible rendering, BION ye Tt ae the * Til. 
TROLLER for progressive independent meat pack- ; SIONER, 4 . Dearborn St., ago 5. 
l to ing h casings and mechanical maintenance. Write W-327, _ 
% house. Must be thoroughly qualified in packing THE NATIONAL PROVISIONER, 407 S. Dearborn FOR SALE: Meat plant, building, and modern 
jouse operation, and must be capable of taking . Chicago 5, 1 equipment. Good business catering to restaurants 
charge of entire financial and office functions. : = and institutions. Eight new refrigerated trucks. Ap- 
—— Must have highest integrity, with exceptional EXPERIENCED SAUSAGE MAKER wanted. Per- proximately $120,000 gross per month. Located in 
r teferences. Write or wire Box W-266, THE NA- manent position with established firm. NEUHOFF large mid-west city. Must sell. Broker. FS-332, 
TIONAL PROVISIONER, 407 8. Dearborn St., BROS. PACKERS, P.O. BOX 2338, DALLAS, + ar NATIONAL PROVISIONER, 407 8. Dearborn 
Chicago 5, IIL TEXAS. , Chicago 5, Ill. 
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i While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 
ig Johns-M ll 
OlatahTossleiaa Alii 
” The firms listed here are in partnership with you. The products 
| and equipment they manufacture and the services they render 
P are designed to help you do your work more efficiently, more 
ay 3 economically and to help you make better products which you 
ia can merchandise more profitably. Their advertisements offer 
} opportunities to you which you should not overlook. 
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FEARS OF SERVICE TO Meee 


PACKERS AND ALLIED INDUSTRIES 





45 years have brought many changes and improve- 
ments in the design and construction of packing 
house equipment like almost everything else. ANCO 
is proud of its record as leader in the development 
of processes and equipment for the Meat Packing 
and Allied Industries. The ANCO trade-mark shall 
always stand for Quality Equipment. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, II. 








‘Scientific Seasoning 


...another precision step in 
Circle-U flavor protection 


N the blending of quality Cir- 

cle-U Dry Sausage, seasoning 
becomes a science. 

Every type in the complete line 
we make calls for its own special 
blend . . . for the exact amount of 
spices to assure the famous flavor 
—the uniform goodness—the 
“goodeating’’—that hasmadeCir- 
cle-U a top name in Dry Sausage. 


And so many people want these 
fine quality products today! But 
there still isn’t enough to go 
‘round. Yet, as always, we'll con- 
tinue to share available supplies 
with our good customer-friends 
everywhere. In the not too dis- 
tant future, we hope there will 
be enough Circle-U Dry Sausage 
for everyone. 


s 


CIRCLE-U CERVELAT 


A fast-selling member of the popu 
Circle-U line of Dry Sausage. } 
of selected pork with a small ame 
of choice beef. Smoked and 
Sells readily in whole pieces. Wei 
of each—8 to 12 ounces. 


se 


CIRCLE-U SALAMI 
An item enjoying wide popularif 
Pork with a small amount of b 
chopped medium coarse, tastily 
soned with spices and garlic. Smo 
and thoroughly air-dried. Av 
weight per piece, 3 to 4 pounds. 


' 
" agglt 
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CIRCLE-U GENOA SALAMI 


Made of choice pork, this sau 
highly nutritious, delicately sp’ 
flavored with a dash of garli 
air-dried. Special thick-wall 
ings help to develop the distinet 
Gaver. Average weight 3 to 4 pow 


Circle-U Dry Seemed 
OMAHA PACKING COMPANY CHICAGO. ILLING 
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